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The Parcel Post 


Its Service to the European Housekeeper 


By ANNA WoopwarD 


T= housekeeper in England, Germany 
and many other foreign countries is 
much to be envied in regard to one mat- 
ter. The postmen not only deliver letters 
_o the house but parcels. Ultimately, no 
doubt, our own postoffice authorities will 
see their way to 
adopting the same 
plan. What is 
known as the mail 
order system has 
developed to an 
amazing degree in 
this country ; much 
more so than 
abroad. But 
though through 
advertisements in 
the magazines and 
papers and by the 
help of regular cat- 
alogs we can and 
do buy all kinds of 
luxuries and neces- 
sities through the 
mail, the goods are 
not delivered in 
the same way. In 
England with the 
morning letters ar- 
tive also parcels. 

The woman liv- 
ing in the country 


MERCHANDISE DELIVERED BY THE POSTMAN 


or the suburbs can go shopping one day 
and order her various purchases to be 
sent home the same night by mail so that 
they arrive early the next day. The post- 
office is extremely liberal in regard to the 
dimensions of the parcels which will be 
carried. The limit 
to the length of a 
parcel is three feet 
six inches and the 
parcel may at the 
same time measure 
as much as two 
feet six inches in 
girth. So long as 
the weight does 
not exceed eleven 
pounds the post- 
office will under- 
take its delivery, 
charging only 
threepence (about 
six cents) for a 
parcel weighing 
not over a pound, 
and proportion- 
ately more for 
each pound up to 
one shilling (about 
twenty-five cents) 
for the parcel of 
eleven pounds. 
Owing to this 


Copyright, 1902 (Trademark registered) , by The Phelps Publishing Co. All rights reserved 
Entered at Stationer’s Hall, London, England 


— 
| 
| 
| 
| 
| | 
| 
| 
|_| 


GOOD HOUSEKEEPING 


INSIDE THE HUGE IRON CAGE IN THE CENTER OF THE MOUNT PLEASANT PARCEL POSTOFFICE 
IN LONDON WHERE THE INSURED PARCELS ARE DEALT WITH 


generous arrangement all kinds of things million parcels are delivered annually ie 
bought can be conveniently left for the through the mails. This fact in itseli 
postman to deliver—game, fruit, butter, shows to what an extent the people appre- . 
eggs, hats, dresses, and so on almost ciate and patronize the system. It is one chin 
without limit. The regularity with which of the great conveniences of English prov 
the system works and the low rates Jife. It simplifies a very troublesome | ‘th 
charged cause it to be of untold benefit problem for the housekeeper. The value [| ‘° 
to the housekeeper. — _ Of the service to merchants and business pom 
However, the delivery of parcels is pouyses is, of course, proportionately I we 
only one side of the question. The ad- great. At certain seasons of the year it is to s 
vantages are equally great when it comes not uncommon for one house to send out — 
to dispatching parcels. - : at a time from fifty to seventy thousand a 
Every postoffice in the United King- parcels. There is one large firm of seeds- =A, 
dom is open to the public for parcel post liver 
business during the regular hours. The was 
out annually one hundred thousand pack- 


regulations insist that all packages must the 
be handed in at a postoffice. It would be ages to all pare - the country. the 
Let us note in passing, as a sort of 


an advantage if small parcels might be h ; L 
dropped into a letter box, but this for Commentary on the carelessness of people pick 


some reason is not allowed. However, i general, that in the course of a year bott 
there is a convenient arrangement that nearly fifteen thousand parcels will be edg 
in rural districts the postmen will accept Posted, without bearing any address! axes 
packages from the public wherever they EGGS AND MEAT BY MAIL care 
collect mail, and therefore people living Within the limits of the size and T 
in the country are saved by the paternal weight which I have given, there are very any! 
government from any unnecessary few restrictions as to what may be sent any 
trouble. through the mail. I have said that eggs bees 

In the United Kingdom over seventy may be sent by parcel post. So also may lars 
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THE PARCEL 


A TYPICAL VAN FOR DELIVERY 


china, crockery, fish and meat, the only 
proviso being that they must be packed 
with especial care and marked as “frag- 
ile” or “perishable.” A great deal de- 
pends on the packing. At one time when 
I was staying in London a friend offered 
to send me some fresh eggs from the 
country. In due course I received a box 
stained prettily yellow and filled with 
fragments of shell. The postman de- 
livered this with scrupulous care. He 
was responsible for the safe delivery of 
the package but not for the contents, as 
the packing had been carelessly done. 

Liquids or semi-liquids, such as jellies, 
pickles, paint or varnish, must be put into 
bottles or cases securely stoppered. The 
elges or points of sharp instruments, like 
axes, razors, needles or forks, must be 
carefully protected. 

There are prohibitions against sending 
anything explosive through the mail; or 
any living animals, except bees. Why 
bees may be sent while rats or caterpil- 
lars may not, has never been explained. 


IN LONDON 


The regard that the postoffice has for 
bees seems, however, to be reciprocated. 
Not long ago a tin of syrup being sent 
through the mail chanced to leak while 
being handled in a country postoffice. 
Forthwith a swarm of bees appeared, 
settled on the sweet stuff and refusing to 
be disturbed, remained in possession for 
two weeks! 
GEESE AND DUCKS BY POST 


In Germany there is no regulation 
against forwarding live animals by parcel 
post and the farmer’s wife can take ad- 
vantage of the fact to send her fowls, 
geese and ducks to market by the letter 
carriers. Dogs and cats are also sent 
from place to place by the same method. 
In fact, the parcel post system is con- 
ducted on altogether broader lines in 
Germany and some other countries than 
in England. For instance, the German 
postoffice not only delivers parcels but 
undertakes to collect payment on the 
“COD” plan. Herein lies a great advan- 
tage both to tradesmen and to the house- 
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wife and since the parcel weighing eleven 
pounds, which costs in England twenty- 
five cents to send, costs in Germany but 
six cents, or rather less, it is not surpris- 
ing that the German postoffice handles 
twice as much business as the English. 

It was in 1883 that the parcel post 
system was established in England, and 
it sprang into immediate popularity. So 
great was the rush of business that the 
general postoffice in London was not 
large enough to cope with the necessities 
of the occasion, and the surveyor of 
works being consulted promptly set a 
hundred men to work to excavate a vast 
pit in the yard of the mammoth building, 
and this pit was speedily transformed 
into a new department. Before long, 
however, larger quarters were found to 
be necessary and the present parcel post 
building in London, which is one of the 
largest buildings in the world, is the old 
Cold Bath Fields prison, happily re- 
named Mount Pleasant. 

Notwithstanding the fact that the reg- 
ulations prohibit the sending of live 
animals through the mail, they are some- 
times discovered by the sorting clerks. 
The list of poor creatures that have been 
liberated includes squirrels, pigeons, 
snakes, cuckoos, muskrats, moles, and 
once a mysterious package that was 
opened was found to contain a little 
family of prickly hedgehogs. 

One of the annual reports of the post- 
master-general also makes mention of a 
parcel in which were packed thirty frogs, 
and another in which a human skull was 
concealed. 

Official reference is also made to an 
inquiry received from an Indian who 
requested to be informed if the postal 
authorities would accept for transmission 
the ashes of his cremated brother which 
he wished sent from London to India 
to be dropped into the sacred Ganges. 
Among other curiosities handled at head- 
quarters was a plum pudding which had 
been sent to Australia and after three 
years’ wandering had been returned to 
London as insufficiently addressed. The 


pudding had been packed in a tin molc 
and was discovered to be in as gooc 
condition as ever. 

It is natural that a good deal of smug 
gling should be attempted through the 
mails, and a number of the packages re- 
ceived from abroad are critically exam- 
ined. Harmless looking mince pies are 
found to contain diamonds; lace is con- 
cealed in the folds of umbrellas; tobacco 
is disguised in every imaginable or unim- 
aginable form ; hollow walking sticks and 
every other device of the smuggler exer- 
cise the ingenuity of the officials. 

POSTAL COACHES 

Parcels, like letters, are sorted largely 
on board the mail trains, but the railways 
are not the only carriers employed by 
the postoffice. The iniquitous profits de- 
manded by the railway companies has led 
the postoffice to institute a number of 
coach services, which have proved so 
successful that a seventh part of all the 
parcels carried are now dispatched to 
their destination by road. From London 
to Brighton and many other towns the 
mail coaches now run regularly, and 
there is a subsidiary service of mail carts 


which cover the rural districts not adja- ° 


cent to the great highways. The days of 
the highwayman are over, but the drivers 
and guards on these coaches are well 
armed, and amply equipped to protect 
themselves in the event of an attack. The 
mail coach, with its flashing lamps, its 
sounding horn, its galloping horses, is 
a stirring sight as it clatters through the 
sleeping villages, or between the high 
hedges of the country lanes. It carries 
one back in a moment to the days of Mr 
Pickwick! Before the railways were, 
ninety coaches left the metropolis daily 
for the provinces, and these were the days 
of wonderful driving feats, when such 
men as Captain Barclay would bring the 
Edinburgh mail all the way down from 
London, a distance of four hundred miles, 
without a break. The modern mail 
coaches, however, are of heavier build; 
one capable of carrying a ton of parcels 
will weigh at least a ton itself, 
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UNLOADING FROM THE COLLECTING VANS AT THE POSTOFFICE 


THE OUTLOOK IN AMERICA 


And having read all this the question 
naturally arises: is the parcel post system 
ever likely to be introduced into America? 
it is not only possible but is also likely, 
that the reform may be first introduced 
through the efforts of Mr John Henniker 
lfeaton, M P, who was not only success- 
ful in passing the penny postal rate bill 
through the house of commons, but 
whose efforts led to the establishment 
of the parcel post system in France, 
and who for seventeen years has used 
argument and expostulation to get a 
parcel post instituted between England 
and the United States. If the reform 
should ever come the housekeeper will be 
among the chief beneficiaries; particu- 
larly so if the system is patterned after 
the German plan as regards the conven- 
ient “C O D” arrangement. 

Then will dawn the full era of shop- 
ping through the mail. The postmen will 
not only carry our orders to town but 
deliver the goods to our houses. 


After this article was commenced came 
the news that the British government had 
decided to accept at postoffices through- 
out Great Britain parcels for transmis- 
sion to the United States. Attempts of 
the government to conclude a parcels ar- 
rangement with the United States having 
failed, the British postal department has 
arranged an independent service. The 
Cunard and White Star lines will take 
the parcels to the United States, and the 
American express company will deliver 
them. The charges, it is said, will be 
twenty-four cents for each three-pound 
package, forty-eight cents for those 
weighing three to seven pounds, and 
seventy-two cents for packages weighing 
from seven to eleven pounds; these rates 
to New York city. There will be an ad- 
ditional charge for distant points, with 
still another charge of twenty-four cents 
for a British customs clearance fee. The 
United States customs fees will also be 
added. A similar service is to be inaugu- 
rated in the opposite direction. 
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A Maid of Plymouth 


As She Might Have Been, and as She Arrays Herself in the Twentieth Century 


By Isapet Gorpon CuRTIS 


HE little vivacious French maid in 

Rose o’ Plymouth Town is Miss 
Minnie Dupree, a new star of the present 
theatrical season. “I doubt if I could be 
pure Pilgrim,” she confessed. “I sup- 
pose there is a certain innate sprightliness 
about my na- 
ture which 
would have to 
be subdued if 
I undertook to 
portray a 
maid demure 
enough to have 
been born and 
bred in old 
Plymouth.” 

The plot of 
the story was 
constructed by 
Beulah Marie 
Dix, who dur- 
ing the past 
few years has 
made for her- 
self a nave in 
historical ro- 
mance. 

“Few  writ- 
ers,” says Miss 
Dupree, “are 
so thoroughly 
well informed 
about the pio- 
neer and colo- 
nial history of 
America as 
Miss Dix, and 
I think she has evolved a charming story 
about the little ward in the household of 
Miles Standish. Historically, she had 
no facts for the character. Rose de la 
Noye was simply a creation, a dash of 
French coquetry, a strange bit of for- 
eign gayety against the severity of the 


AS A MAID OF PLYMOUTH 


MIGHT HAVE BEEN, IN THE 
PERSON OF MISS DUPREE 


period. I allowed my own imagination 
to dally with my wardrobe in the part. 
I took the Pilgrim costume and bright- 
ened it with a frisky bow here and there, 
or a jaunty bit of color. 

“Oddly enough, by mere coincidence, 
there crept 
into our drama 
of pioneer 
days a truthful 
incident. Pure- 
ly her 
imagination 
Miss Dix con- 
structed a 
scene where 
the little 
French maid 
makes a flying 
trip in the face 
of besieging 
Indians to the 
blockhouse for 
amm u nition. 
The play was 
written and in 
course of re- 
hearsal, when 
we discovered 
that such an 
incident had 
really hap- 
pened in pio- 

-neer days. The 
name of the 
real _—iheroine 
was Elizabeth 
Vane, and the 

story is almost the same as that Miss Dix 

has told. To go back to the subject of 
clothes, I made an entire departure from 
custom this season; I had all my ward- 
robe made in America instead of bring- 
ing it from Paris. If any worker deserves 
a rest it is an actress after a hard season. 
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So many of us turn our vacations into 
toil in the strenuous effort to achieve a 
wardrobe. Roosevelt’s adjective fits fa- 
mously this particular kind of toil. The 
first place one rushes for as soon as a 
sieamer can carry her across the Atlantic 
is Paris. One has no time to think of 
Paris historically, picturesquely, or so- 
cially; all one has on her mind, morning, 
noon or night, is clothes. The weather is 
sure to be hot, the hotels are full to over- 
flowing, and the shops are 


day. My clothes came home as exquisite 
in finish, quite as stylish as anything I 
could have found in Paris, and accom- 
panied by a bill no larger than I would 
have paid in Paris, plus a goodly sum 
taxed by the revenue. Then there is the 
comfort, fully appreciated by a woman 
who loves daintiness, of having escaped 


the ordeal of having her delicate, per-. 


fectly packed gowns tumbled over by 
custom house men. Of course, too, being 


crowded, for every woman 
who goes to Europe is bent on 
the same errand — clothes. 
‘here is the bewildering task 
of choosing gowns and coats 
end hats, from—I was going 
to say from millions of styles. 
efore one has studied the 
subject for a few days it swells 
to billions. Then there are 
materials, trimmings, colors to 
consider, and before one really 
gets into the hands of the mo- 
ciste—of course there are no 
dressmakers in Paris—she be- 
vins to feel as if she were a 
wax figure in a store window 
being whirled around and hav- 
ing clothes thrust on her. Then 
the days of fitting and altering 
and mirror-gazing! I tell you 
what it is, before the poor wax 
figure reaches this stage she 
requires a splendid command 
of her temper and a good 
knowledge of French. There 
are two more acts in the trag- 
edy—the first glimpse of your 
bill and the ordeal of the cus- 
tom house. 

“This year, when my season 
ended, I ordered my entire 
wardrobe for the fall season of 
a first-class New York house. 
{ went to Europe with the 
matter off my mind entirely, 
and what a good time I did 
have! When I came back there 
was a spell of fitting, which 
was accomplished on a cool 


ONE OF MISS DUPREE’S 1902-3 COSTUMES 
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an American, I suppose I ought to feel 
satisfaction at contributing my mite to 
American industry. Seriously, I think 


NEW AUTOMOBILE COAT 


we American players, who earn our sal- 
aries from the American public, ought to 
consider this question.” 

In her own dainty style of dressing, 
Miss Dupree is original. I noticed this 
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season especially two odd, useful, pretty 
ideas. One was the initials, “M. D.,” 
embroidered in red upon the right sleeve 
of her white linen shirt waist. She affects 
almost wholly waists of snowy linen, and 
the three-inch letters are apt to corre- 
spond in color with the tie or any small 
detail of her wardrobe. It is a pretty 
fashion, and wherever Miss Dupree ap- 
peared the summer girls copied the idea 
and then—tyrned it broadcast, as gener- 
ally occurs with pretty ideas. Another 
odd fashion which is original with the 
little actress is the way she wears her 
watch, knotted into the end of a strong 
double chain, firmly hooked, she wears 
about her waist. 

“T have the satisfaction of knowing,” 
said Miss Dupree, “that my watch cannot 
get lost. ‘I cannot even have it stolen, for 
the thief would have to take me along. 
Watches are such elusive things and they 
are worn in such absurd ways one is con- 
stantly losing them. Here is something 
hung on the same chain I would lose even 
less willingly than the watch. It is a 
good luck charm. We stage people, you 
know, are almost as superstitious as the 
Scotch or darkies. It is my birthstone, a 
beautiful garnet set close to the rim in 
an old copper penny. The date does not 
reach quite back to the days of old Plym- 
outh, but it came to wish luck to the little 
maid of Plymouth.” 


A Woman’s Prayer 


By Atice Crary 


Not mine to sing life’s greater songs, but, Father, may I be 

In good attune if thy dear hand should wake by minstrelsy 

To little songs of common things, which wise hearts know are best, 
To lullabies of babyhood, or love songs of the nest. 


Just as a child who knows not how to form her letter yet 
Looks up from her long striving, perchance with eyes grown wet, 
And lets the teacher hold her hand to write where she could not— 
So, Father dear, I look to thee: define and shape my lot. 
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The Higher Life 


@ The Colonial Dame, Her “High Living” and Her Noble Life 


By Mrs Extra Morris KreETSCHMAR 


WHT a jewel Miles Standish lost, 
and John Alden won! And oh! 
Priscilla, Priscilla, how history cheats 
vou! For you must always live in our 
ninds—and hearts—as only a Puritan 
naiden, distractingly lovely and shy, yet 
‘o ensnared to love that you forced your 
eluctant lips to speak the brave, difficult 
words which were 
the price of your 
happiness)s We 
love the picture: 
your demure 
gown, folded 
hands, flushed 
cheeks, averted 
gaze and the low 
words to self-tor- 
tured John: “Why 
don’t you speak 
for yourself ?” 
Who ever thinks 
of you as a well 
of housekeeping 
knowledge so pro- 
found that no one 
could teach you 
more? Who pic- 
tures you in your 
masterful role of 
director - in - chief, 
and even master 
cook, of that first 
Thanksgiving 
feast, seven days 
repeated, with an 
hundred and fifty 
guests, ninety of 
them ravenous Indians? Who associates 
your love-lit eyes with the practical 
glance of the alert housewife, your slen- 
der hands with marvels of pastry, mar- 
malades, cheeses, herb teas—or perhaps 


the necessary beating of your Indian 
“help”? But never mind! Nobody 
thinks of Paul Revere’s fine engravings 
or other mechanical exploits. He “did” 
his midnight ride, while you—you asked 
a question, and you both are immortal. 
Besides, come to think of it, Madame 
Priscilla Moullin Alden, in your wisdom 
and skill you were 
only one of doz- 
ens, aye hundreds, 
of remarkable 
women in your 
own and sister col- 
onies who accom- 
plished remarkable 
things, under un- 
paralleled _condi- 
tions, during a 
remarkable period. 
Just how remark- 
able no one can 
form an adequate 
conception who 
has not studied 
colonial conditions 
more carefully 
than the high 
school graduate or 
the casual reader. 
It is our habit once 
a year to give a 
few glances back- 
ward, prompted by 
Thanksgiving day 
associations, but 
we do it with as 
scant and hazy an 
appreciation of the real history of those 
times as we give to the wondrous signifi- 
cance of Christmas. To follow the expe- 
riences in detail of the average (mind! 
the average) colonial woman, is to be 


Photograph by Miss Nellie Coutant 


A COLONIAL DAME 
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overwhelmed by wonder, admiration, 
envy of her powers, courage, endurance, 
selfless love and loyalty, of her wisdom, 
skill, dauntless determination, and withal 
her unmarred charm of femininity. 


H, “New Woman!” you who face 

the twentieth century with the 
secret, self-complaisant reflection that 
you are the highest product of your sex, 
look back with honest impartiality to the 
woman of colonial days—and grow hum- 
ble. You are priding yourself not a little 
because you are a graduate of Smith, of 
Wellesley, Vassar, or some other great 
college, that you can stir your clubs with 
scholarly theses or easy-flowing words, 
that you are proficient in domestic sci- 
ence, informed politically, that you are 
traveled; in short, are a brilliant, cul- 
tured, attractive woman, drilled to meet 
the taxing exigencies of modern life. 
Pardon me if I draw your attention to 
the fact that all your life-equipment may 
be acquired by any woman of average 
endowments — opportunity permitting. 
Your real fiber has never been put to a 
straining test. Have you the vast cour- 
age required for pioneering? Could you 
lend your fine instincts to the cheerful 
making of candles, cheese and medi- 
cines? to washing and carding wool, 
spinning, weaving and knitting, to eter- 
nal mending, brewing and baking? Could 
you stifle your yearnings to quietude 
while you churned, wove clumsy carpets, 
and did a hundred other homely things? 
And if you bore the test, would yet have 
spirit left for dancing minuets, for mak- 
ing yourself a charming, ever-hospitable 
hostess, for keeping in touch with the 
greater affairs about you, and finally for 
insuring to your children (as only a 
mother can insure) the gladness of child- 
hood, spite of dangers, ever surrounding 
you? 


66 OLONIAL DAYS” to most of us, 

until we inquire closer, means an 
early period of our history, having <zer- 
tain fixed social and economic conditions. 


In reality it means almost the gamut of 
possible human experiences, condensed 
within a period of somewhat less than 
two centuries. It includes starvation, 
hardships incredible, sumptuous luxury 
and elegance, coarsest homespun and 
stiffest brocade, with all that lies be- 
tween. But know that whether starving 
or feasting, in homespun or brocade, a 
“colonial woman” means but one thing: 
the most capable, versatile and courage- 
ous woman that ever lived. She faced her 
list of experiences, the recital of which 
fairly appalls us to-day, but so cour- 
ageously that we find her quite light- 
hearted from first to last, having such 
spirit “left over” for gayeties that, as we 
read her life, we catch ourselves enjoy- 
ing the “good times” of her day. For 
myself, I am proud to find in the writings 
of Alice Morse Earle and others such 
deliciously feminine records as the fol- 
lowing: 

“In 1675 the Rev Solomon Stoddard and 
others preached much about the intolerable 
pride in clothes and hair.” “Ministers were 
never weary of comparing the poor Puritan 
maiden to the haughty daughters of Judah 
and Jerusalem.” “Every evil predicted by the 
prophet was laid at the door of these Boston 
and Plymouth dames—fire, and war, and poor 
harvests, caterpillars, and even baldness, but 
still they arrayed themselves in fine raiment,” 


The size and slashing of their sleeves 
had to be legislated upon, and when they 
resorted to short ones they were ordered 
to cover the nakedness of their arms with 
thick linen, “which order they disobeyed, 
with complacency.” Hawthorne says: 
“The grandest dress permissible by mod- 
ern taste fades into a Quaker-like so- 
briety when compared with the rich, 
glowing splendor of our ancestors.” 
Isn’t it splendid (I use the adjective ad- 
visedly) that though from cradle to grave 
a life of chilling gloom was held up as 
the ideal for this earth, and that only as 
a possible though not probable way of 
escape from horrors of an unending here- 
after, the “truly feminine” could yet drop 
a courtesy to the stern expounders of 
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the sternest of religions, and by grace 
and smiles translate the “we are worms” 
of their lips into “in God’s garden, dear 
sirs, we are placed not only for sweet 
usefulness but also to bloom, to love and 
be loved.” 


UT vanity was only a wholesome in- 
cidental of the ineradicable feminine 
in the colonial woman, for the great 
currents of her forces swept broader 
channels. She had a clear understanding 
of and vital interest in public affairs, and 
4 courage, also, which made her an in- 
spiring companion for her husband and 
brothers; she had a very genius for gen- 
crous “neighborliness” such as pioneer- 
ing alone can develop in the soul. But 
above all things else she was a fireside 
woman in the finest sense. In the home 
she shone resplendent. It was the floor 
of her world, and a most attractive world 
she made of it. Every nook and corner 
of even her first rude domain was a pic- 
ture of cleanliness, comfort and homely 
beauty ; but the background of drudgery 
on which that bright picture stands out 
is a harrowing resting-point to our mod- 
ern eyes, 


T= very core of the colonial home 
and the focusing-point of woman’s 
effort, was the great kitchen fireplace. I 
have stood by some of those silent 
hearths, and the thought which domi- 
nated all the flood of associations was: 
‘How were they able to bear it?” Close 
your eyes, modern sister, and prod your 
imagination to the preparing of a dinner 
—a whole dinner—by an open fireplace. 

“But their living was so simple,” I 
hear you say. . 

Was it? Let us see. 


be each colony, after the awful hard- 
ships of the first few seasons, the com- 
forts of living increased with amazing 
rapidity. Even in the darkest days, fish 
and game were to be had by all who were 
able to hunt, cast a line or set a net; and 
there was always more or less corn— 


sometimes an abundance. In summer 
there was a fine supply of wild fruits— 
huckleberries, blackberries, strawberries, 
grapes, plums and cranberries; also 
pumpkins, beans and peas, cultivated by 
the Indians. At that first Thanksgiving 
dinner (1621) the’turkeys which graced 
the board were finer than you, dear 
madame, can possibly find for your 
Thanksgiving dinner this month. They 
were, of course, wild ones, great, splen- 
did bronze birds weighing thirty and 
forty pounds, or more, with flesh as su- 
perior in flavor to that of the tame bird 
as the perfume of a wild strawberry is 
finer than that of cultivated ones. Be- 
sides turkey, the colonists could always 
depend upon deer, partridges, pheasants, 
all varieties of duck, pigeons, quail, 
plover, snipe, woodcock, hare, squirrel ; 
either for the shooting or at prices which 
now seem atsurd. When it comes to 
fish, the luxury and abundance of the 
coloniai supply will never be equaled. 
Every writer on that period dilates upon 
the size of oysters, lobsters and clams, 
their profusion, and the fine quality and 
cheapness of all sea food. Two shad 
were sold for a perny (English money), 
a twelve-pound cod for twopence, a fif- 
teen-pound salmon for a shilling. There 
was terrapin in greatest plenty, at prices 
too trifling to find mention. 


O promptly did all the colonies set 

about the cultivation of everything 
enjoyed in their mother countries that 
Johnson wrote in 1634: “All can now 
have apple, pear and quince tarts instead 
of pumpkin pie.” And at that time there 
was also abundance of peaches, cherries, 
watermelons, turnips, carrots, cucum- 
bers, potatoes, sweet potatoes, beets, let- 
tuce and radishes, in addition to the 
vegetables before named. The Indians, 
at the very first, taught the colonists not 
only how to cultivate corn, but also how 
to make the many good dishes they 
prepared from it: hominy, samp, mush, 
pudding, hoecake, johnnycake, etc. They 
also inducted them into the succulent 
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delights of roasting ears, and taught them 
to bake beans, the honor of which dish 
has always rested with New Englanders. 
In 1630 cows had become so numerous 
that milk was but a penny (New Eng- 
land money) per quart, while beef and 
mutton (somewhat later) sold at six- 
pence per pound. The finest of cheeses 
were made everywhere, after recipes 
brought from Holland and England. 


F actual dinners I have not been able 

to find extensive records, but the 
few mentioned by the writers whose 
works I have searched are striking for 
richness and variety. President John 
Adams in his diary speaks of a dinner at 
the home of a young Quaker lawyer in 
Philadelphia thus: “This plain Friend 
with his plain but pretty wife with her 
‘thee’s’ and ‘thou’s’ has provided us a 
costly entertainment — ducks, hams, 
chickens, beef, pig, tarts, creams, cus- 
tards, jellies, fools, trifles, floating is- 
lands, beer, porter, punch, wine, and a 
long etc.” Also this, at the home of 
Chief Justice Chew: “About 4 o’clock” 
[this was ultra-fashionable, noon being 
the universal dinner hour] “we were 
called to dinner. Turtle, and every other 
thing (meats and vegs), flummery, jel- 
lies, sweetmeats of twenty sorts, trifles, 
whipped sillabubs, floating-islands, fools, 
etc, with a dessert of fruits, raisins, 
almonds, pears, and peaches. A most 
sinful feast, everything that could delight 
the eye or allure the taste, curds and 
cream, twenty kinds of tarts, Parmesan 
cheese, punch, wine, porter, beer.” 


OOR “pretty wife”! and poor Mrs 
Chief Justice! Did you plan and 
arrange, direct, or perhaps share in the 
preparing of all, half, or even one-fourth 
of those things yourselves? And did you 
both sit at the heads of your tables and 
smile and talk, and were you not afraid 
of one or two dozens of things being for- 
gotten? Did you have clumsy “help,” 
and did they spill things, or break your 
Canton china? Oh! I’m so glad for you 


that the occasions are over, successfull) 
over, and I hope you took time to res 
the next day. 


HEN I come to the cellar divisio: 
of the colonial larder, I falter— 
living in temperate days—for propriety’ 
sake. The “grand divisions” of bever 
ages may be apportioned thus: New 
England ale and rum, New Netherland 
(or New York) and Pennsylvania bee~ 
and brandy; the more aristocratic Vir 
ginia plantation wines and liquors. Bu‘ 
each drank interchangeably the specia 
beverages of all the others. And mead 
metheglin, flip, sack (sherry), canary, 
Madeira, punch, sack-posset, claret, 
cherry brandy and cider were the inci 
dentals for the thirsty. President John 
Adams, though one of the earliest advo- 
cates of temperance, “to the end of his 
life drank a large tankard of hard cider 
mornings, when he first got up.” Cider 
was but three shillings per barrel, and it 
was often distilled into brandy, or “apple 
jack.” Every properly ordered sideboard 
had its punch bowl, and every dinner was 
begun by a bowl of punch passed from 
hand to hand. We read that at the ordi- 
nation of Reverend Joseph McKean in 
Beverly, Massachusetts, 1785, the fol- 
lowing items were found in the tavern 
keeper’s bill: “30 bowls of punch, and 
10 bottles of wine before the people went 
to meeting. 44 bowls of punch, 18 bot- 
tles of wine, 8 bowls of brandy, cherry 
rum, at dinner. 6 people drank tea.” 
For an ordination bill that would seem 
rather unique. Every ceremony, eccle- 
siastical, magisterial, commercial and 
social, was inaugurated by a libation, and 
toasted at its conclusion. 


* requires an effort of the imagination 
to-day, when all the inhabitants of 
the earth are, as it were, within speaking 
distance of one another, to realize that 
weeks of travel once separated countries 
which are now hobnobbing neighbors. 
How strange to reflect that Italian poetry 
had reached its climax in Dante when 
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English poetry was only born; and that 
the nobles of Italy were dining at tables 
graced by the most exquisite glass the 
world has ever seen, gold and silver 
plate, fine porcelains, all that can be con- 
ceived of that goes to make up refined 
perfection, when England’s lords were 
eating from wooden trenchers, and 
crinking from wood, leather and pewter 
—-as innocent, too, of an acquaintance 
with forks as we are with chopsticks. 
Could we have dined with Captain Miles 
Standish even as late as 1650, or with 
cae of the early colonial governors of 
\lassachusetts, we should have eaten 
from wooden trenchers, been served 
fom pewter chargers, drank from a 
common vessel passed from lip to lip, 
“managed” our food with knife, spoon 
aid free use of fingers, and deemed our- 
selves most politely, properly, even ele- 
gantly, served. The first fork brought to 
America was for Governor Winthrop in 
Loston in 1633, and history records that 
he probably did not use it. Even at the 
end of the century they had only come 
into scant use. Tables were long and 
narrow (about three feet), literally 
“boards,” supported on trestles, covered 
with linen (fine or coarse) called “board 
cloths or clothes.” For seats there were 
only (for a long period) long benches 
without backs, stools. Children 
stood, eating from porringers. Trench- 
ers were simply pieces of wood ten or 
twelve inches square and three inches 
deep, hollowed out to make them ser- 
viceable for holding food. Two persons 
ate from each one, more being deemed 
an extravagance. Tankards (huge 
mugs) of wood, pewter or leather (the 
last called “jacks”) were used as general 
drinking vessels, passed about the table. 
So large were these, a Frenchman, from 
seeing leather ones in use, reported that 
the colonists drank ale from their boots. 
Spoons were rarely of silver (until 
toward the end of the seventeenth cen- 
tury), being of pewter, horn, alchymy 
or wood. A “garnish” of pewter was 
for many years the pride of every good 


housekeeper. It consisted of a set of 
chargers or platters, and dishes; and 
enough nuggets of effort were expended 
in polishing them to found a state. Glass 
only came into use about the time forks 
ceased to be a novelty, and for years was 
very poor in quality. There was little or 
no china in use throughout the seven- 
teenth century, either in England or 
America, nor was it till revolutionary 
times that it became common, and began 
to crowd out pewter. Napkins were 
plentiful, from necessity, the fingers 
needing constant wiping from much ser- 
vice. 


those long tables, with no 
forks, no glass, no china, no covered 
dishes, no saucers or separate drinking 
vessels; how unlike our tables to-day! 
3ut with snowy cloth and napkins and 
groaning with abundant fare, it must 
have been most attractive to robust appe- 
tites. And there was surely compensa- 
tion to housewives’ nerves in the fact 
that neither pewter nor wood is fragile; 
and she could preside serenely with no 
thoughts of after “nicks” to trouble her 
spirits. But she was not long to rest 
without additional cares, for by the mid- 
dle of the eighteenth century everybody 
had china and silver, Peter Faneuil going 
so far as to have pieces of furniture of 
solid silver. 


ID those forbears of our know how 

to feast—the secret of feasting? Did 
they learn that to feast is to send out cur- 
rents of good will, and to draw them 
from all about one; to genially lend the 
best powers of one’s mind to be played 
upon by others’ moods; to give out those 
subtle radiations latent in us all, which, 
mingling with their kind, makes easy the 
graceful jest, the play of wit, a heart to 
laugh, the occasional deep touch of feel- 
ing which knits souls for brief moments ; 
to contribute and respond to that mean- 
ingful word, sympathy? 
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The Mosaic 
A Story of Co-operative Housekeeping 
By Juuia DITTO YOUNG 


Fragments of The Mosaic or Co-operative Household 


Rusy—Mr Murray, rosy, hearty, who considers silence a social crime. 
Ivory—Mrs Murray, delicate and frail, nerves worn to shreds with too long a strain 
of housekeeping. 

EMERALD—Mr Stacy, a bachelor who has reached the stage of not being quite so 
exultant in his freedom as formerly. 

TiGeR-EYE—Mr Mack, a young man so recently married as not to have lost interest 
in furnace, plumbing, and door and window locks; his only fault, a small salary. 

Corat—Mrs Mack, a born diplomat, sprightly, enthusiastic, who has, like Anna 
Held, ‘‘such a sweet little way with her” that servants can always be coaxed to “come 
over and play with her” and even “‘to stay all day with her.” 

AMETHYsT—Mr Nyles, an editor, a capital fellow, but overworked, and with some 
peculiarity in his stomach which requires him to be coddled as the bees coddle their 
queen. 

Toraz—Mrs Nyles, who can earn money on a fashion magazine, but whose coffee is a 
gloomy drab, almost as thick as Peruvian chocolate, in which the spoon will stand up- 
right, and whose tea in taste, odor and tint reminds one of the brown rills running from 
a tannery. 

TurQuoIsE—Mrs Vida, a widow who cannot endure the loneliness of a house kept 
for one person only. 


6 ‘| HAVE only one request to make in regard to Thanksgiving,” said Topaz, 
“and it is that articles beginning with the letters T, C B S, M P, P P and 
G B C be not mentioned in my hearing.” 

“Can't think what the last is,” said Stacy. 

“Not to annoy Mrs Nyles, I'll spell it the children’s way, ‘kaughphy,’” said 
Ruby. “But it’s 11 o’clock, and just listen to that relentless Mack snapping 
keys and shoving bolts, as if he were really a Tiger-eye crunching the bones 
of his victims. Ha, ha! Once J had to lock up a house! Good-night! good- 
right!” And the little symposium broke up for the night. Mrs Vida and Stacy 
being by some chance—or was it chance ?—the last to mount the stairs. 

“You alone neglected to state what color you wore last year,” he said. He 
wanted to be agreeable, but for the life of him he could not help the speech 
sounding stiff, almost rebuking. 

“It was turquoise blue,” she murmured. 

“T met you for the first time,” he went on. “You looked very pretty 
and gay”— 

“Oh, and have you been thinking for a year that I put on that gayety 
because you were coming into my life?” she questioned sharply. Then, with a 
catch in her voice every now and then, she went on: “My little girl’s eyes were 
that clear, bright, unusual blue, like forget-me-nots, and so were her father’s, 
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they are dust now, I suppose—but I seemed to see them around me in the 
blue of that dress. I had no thought of you at all, Mr Stacy.” 

“No, and never will have,” he said inwardly, when she had swept into her 
room without bidding him good-night. “I wish—I wish—Why didn’t my folks 
make me take dancing lessons ?” 

Two or three times the evening amusements of The Mosaic were sus- 
pended, and the ping pong balls ceased flying while Thanksgiving projects were 
discussed. It seemed to the members that for the first time they were at com- 
plete cross purposes. Mrs Murray began to lament the house she had kept so 
well, and even Mr Nyles recalled his chaotic home with regret. All felt that the 
sentiment of the day naturally called for a family celebration. It is the one day 
in the year for cementing the bonds of kinship, a day when the sole qualification, 
properly asked of a guest at one’s board is that he be of one’s blood. 

“And here, you see, none of us is related,” mourned Mrs Murray. “We 
pretend we are, but we’re not. Even the married couples are not blood 
relations.” 

“Well, my people are all horrid, and I detest them,” said Topaz. “I never 
want to see them again, and I don’t care who knows it.” 

“Such a speech is high treason at this time of year,” said Stacy. “I have 
no relatives, and usually I rejoice thereat—but at Thanksgiving I feel lonely 
and out of it all.” 

“Well, anything is agreeable to me,” said Coral, “only I must know a few 
days beforehand if you decide to be at home. How else would the pantry 
shelves be groaning with pies and cakes?” 

“TI won’t consent to risking our table and shelves in that way,” said Mr 
Murray. “Let each of us flock by himself that day, and do just as he likes— 
hunt up pauper and millionaire connections, and so forth.” 

“And come back here for supper at 10 o’clock, and relate our adventures,” 
said Topaz. 

Mrs Vida clapped her hands. “Charming!” she cried. “I should welcome 
a day off heartily.” At which Stacy looked reproachful. 

“But would there be any supper?” asked Mr Murray, anataaaty. “With 
Coral away all day, nothing would be provided.” 

“Oh, we'll see to that,” said Tiger-eye. “We will spend the day with my 
three maiden aunts, and get back early.” 

“And glad enough we'll be to get back,” said Coral. “Those ladies dis- 
approve of all marriages, and particularly the one which gave their boy to me.” 

“Well, we shall go to our cousins up the river,” said Mr Murray. “They 
have a great, roomy farmhouse and plenty of money; they’re large-hearted, 
genial people, full of cheer and goodwill.” 

Mrs Murray looked dubious. “Well, I don’t know,” she said; “we 
haven’t seen them for fifteen years. They will want to make.us comfortable, 
but will they be able to? And, dear, I don’t remember them so very large- 
hearted. I know that when I used to ask for more bread Aunt Sue would say: 
“Will you have a half slice or a quarter slice?’ ” 

“Well, I’m going to the village where I was raised,” said Stacy. “I'll go 
Thanksgiving eve, and sleep in the same attic, and perhaps hear the rain on 
the roof.” 

“Touching memories!” said Mr Nyles. “And wash in a tin basin in the 
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woodshed with soft soap, and eat corn meal mush with New Orleans molasses— 
ugh! the very words make me shudder.” 

“You must take a steamer rug, Mr Stacy, and a hot water bag,” said 
Coral, in the motherly way which is so pretty in a young woman. 

“Our project is the most original and daring ot all,” said Topaz, “but I 
dare not divulge it lest it be pirated.” 

“And you, Mrs Vida?” ; 

“Hum!” said the little widow, reflectively. “I have no fancy for garrets 
and yellow soap. I am thinking of a hotel dinner. I have only to mention such 
a desire to—well, never mind that. But, dear as The Mosaic is, I find it a little 
tame and humdrum. I long to see marble floors, onyx walls and pillars, tapes- 
tries, immense palms, magnificent mirrors—yes, I shall certainly dine at the 
Navarro.” 

That evening, as Stacy folded the ping pong table, picked up the balls and 
set cribbage board and poker chips in orderly array, which was his self-imposed 
nightly task, he growled a good deal to himself. 

“Why didn’t I get that hotel idea first?” he demanded. “I could have 
taken her as well as any other fellow. That’s the trouble, I have the money, 
but not the idea. I supposed of course she would go to the cemetery and 
weep—but no! woman varies, as the French say. I don’t like to think of any 
other fellow. The Mosaic is too perfect as it is.” 

The Mosaic was indeed a very clever solution of some of life’s problems. 
Stated in the simplest terms, the advantage of co-operative housekeeping is 
this: Shelter, light and fuel cost not so very much more for eight persons than 
for two. It is like buying a turkey (there, I solemnly vowed not to let that 
word slip into this story!) ; you pay for about as much bone in a small one as 
in a large. The roof, the range and furnace fires, the hall, kitchen, dining room 
and parlor gas jets, will cover, warm, cook for, and illuminate several persons 
just as well and as cheaply as two, leaving a much larger proportion of money 
from each family purse for the expenses which increase with each individual, 
food and service. 

But would not such co-operation require almost angelic constituents? No, 
only the ordinary patience and mutual kindness which should be exercised in 
family life. 

The Mosaic, however, was ideally constituted. There was no child to 
complicate matters, no disease to fight, no dipsomania to screen. The Nyleses 
cared for nothing on earth but their books and papers and Mrs Murray only 
ventured upon mild and helpful suggestions to Coral, who was always amiable 
and smiling. Coral and Tiger-eye were glad to assume the brunt of the work, 
in consideration of a smaller money contribution than the others made. 

But all effort would have availed naught without the uninterrupted service 
of an honest and willing woman in the kitchen. 

At 10 o'clock Thanksgiving night, Stacy, utterly disgusted with his brief 
country sojourn, was fumbling with benumbed fingers for the keyhole, when a 
carriage with prancing horses glittered around the corner and drew up at The 
Mosaic’s door, in the full blaze of the electric light. From it lightly stepped 
Mrs Vida, wearing a gray gown, a gray hat with sweeping white plumes, and 
on her breast and shoulder an extravagant display of roses. She came up the 
walk all in a soft flutter of happy excitement. 
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“Oh! it’s you, Mr Stacy! I’ve just come from the Navarro—such music! 
I wish I could have brought it away!” 

“You have,” said Stacy, “and perfume, and sweetness. I’ve had a wretched 
time. All the places where I used to go are burned down—tumbled down— 
torn down.” 

“And your old friends?” 

“They’re all there; but in the graveyard,” he said grimly. “I’ve come to 
life and light and you—O my darling!” 

And he caught Mrs Vida in a breathless embrace; and Mrs Vida only 
laughed and said: “You dear foolish boy!” 

After a few minutes’ comparing notes as to the state of their respective 
hearts, Mrs Vida said: “But we must not let them know it to-night. Let us look 
haughty and insolent when we go in?” Which they did, only to be greeted 
by a shout, for it had apparently snowed red rose leaves all over Stacy’s sleeve, 
shoulder and breast. So congratulations were in order. 

Then came the supper of creamed potatoes and fried oysters, and the 
recounting of the day’s adventures. 

“The floors were cold,” said Mrs Murray, “and our cousins all wore little 
capes and shawls all day. There was no dinner. They are going to have the 
dinner Sunday instead. We had apple sauce and fried cakes at noon. They 
took us for a drive. Uncle Reuben’s headstone is toppling over; we couldn't 
do anything about it. After the drive we had apples and cider. Then we 
came home.” 

“But we have had such good luck,” said Coral. “Our aunts have forgiven 
us, and made us presents, and put us back in their wills; and they’re coming to 
dinner to-morrow.” 

“As for us,” said Topaz, “we left this house with the rest of you, walked 
around the block, and sneaked in again. We ate cold things, and I made cocoa. 
It told how on the box.” 

“And we went to the matinee,” said Mr Nyles. “There are no passes on 
holidays, so we bought tickets. I enjoyed it. The play was ‘Gory Gabe of 
Goldville.” I had never bought a theater ticket before.” 

“And the secret I had to tell you to-night,” said Topaz, “is that we are to 
have a book out at Christmas, and it’s already paid for, and we are going to 
call it Amethyst and Topaz and bind it in purple and yellow because it’s part 
grave and part gay.” : 

So there were more congratulations; in fact everyone was to be con- 
gratulated except the Murrays; but they were so happy to get away from the 
doughnuts and cider they didn’t mind not having any good fortune to recount. 

And nobody ever knew that Mrs Vida had ordered her own carriage and 
roses, and had eaten and paid for her dinner all alone. 
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ONE day, at the 
commencement of 
winter, just when it 
was time to begin 
thinking of sau- 
sages, buckwheat 
cakes with Vermont 
syrup, and creamed 
potatoes for break- 
fast, Cousin Mary 
announced to “the 

boys” that on the following morning she 

intended to give them some bacon cooked 
in a new way that “Ed” had been telling 
about. He was really the most practical 
man in the house, so far as his kitchen 
judgment was concerned, and that was 
because he camped out regularly every 
year and made coffee, and fried fish, and 
stirred up a pot of corn-meal gruel when- 
ever the rest of us youngsters wanted it. 

In those days I was very happy when I 

made a good pot of coffee, but if there 

were anything that “Ed” was apt to be 
jealous over, it was that of another’s ac- 
complishment in the art of coffee-making. 

Bless his heart! I didn’t know much in 

those days, to be sure, but in my longing 

retrospection I wish dear old Ed might 
come back to us and watch me cook now! 

Well, on the trial occasion of the new 

recipe for breakfast bacon we came to 

the verdict that the method, combined 
with Cousin Mary’s skill, was certainly 
triumphant. This was the way she pro- 
ceeded: The bacon was, in the first 
place, cut thin, and trimmed. Nowadays 
she uses an excellent packing already 
prepared—then there was always a large 
piece of it hanging in the cool part of the 
cellar. The pieces were laid in a wire 
broiler as for toasting, and this put over 
a dripping pan and set in a hut oven. 


The Critic in the Kitchen 
By DesHier Wetcu, Author of The Bachelor and the Chafing-Dish, etc 


II—Coustn Mary’s MANAGEMENT 
Copyright—All rights reserved 


Cousin Mary turned the bacon only once, 
and drained it on brown paper. Then 
she sprinkled some delicate slices of 
calves’ liver with pepper and salt, rolled 
it in flour and fried it in the drippings. 
You should have tasted it! The next 
morning potatoes were fried in the drip- 
pings and they looked like little paintings 
alongside the curled morsels of bacon, 
and it was all digestible, too; any chemist 
will tell you that crisped bacon is as easy 
to digest as cream, but Bridget’s bacon 
soaked in grease is an offense against the 
gods unpardonable. Sometimes, not al- 
ways, we began breakfast with a cereal. 
Cousin Mary generally cooked a great 
pot of oatmeal or cracked wheat and set 
it away in a closed jar. I think she used 
to cook enough to last half a dozen times, 
and as it was wanted a portion was 
warmed up. Now there was, chemically, 
solid good reason in this. In the first 
place, the change effected was in the soit- 
ening of the fiber and a formation of 
sugar that pleasantly sweetened it. Then 
again it was more digestible after several 
days’ suspense. But let me tell you right 
here that Cousin Mary knew enough not 
to keep the material after nine days, for 
then another change comes—mildew. 
Nine days is the limit, as you remember 
in the old song we sang when children? 


Pease porridge hot! 
Pease porridge cold! 
Pease porridge in the pot 

Nine days old! 


How many kitchen cooks know what was 
meant here? 
BRIDGET’S ACCOMPLISHMENTS 

Cousin Mary’s theories were based on 
certain positive knowledge of the chem- 
istry of cookery. She knew, for instance, 
that like oatmeal, that homely dish called 
sauerkraut went through the same proc- 
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ess, and really and truly became a highly 
digestible and nutritious article of food 
by being stored away, thus allowing the 
acid to work upon the fiber, and permit- 
ting the conversion of indigestible matter 
into soluble dextrin. She studied in her 
kitchen as the philosopher would drill 
away at things in his laboratory. Of 
course she was an unusual woman; she 
was seldom idle. Out of the kitchen she 
busied herself with her shells, and she 
was no mean conchologist; she had a 
painter’s studio at the top of the house, 
and she had a china-firing room in the 
cellar. She was a splendid botanist and 
had collected nearly every known flower, 
and made a copy of it, from the Rockies 
to the Alps. Now I merely digress from 
my subject of cookery in saying all this 
to show that an intellectual person takes 
intellectual interest in any pursuit where 
there is an art. Cookery is positively an 
art and a constant experiment that entails 
valuable interest. I do not of course 
assume that women should go into the 
drudgery of their kitchen when they 
can afford to be out of that, but I do say 
they should take as much interest in its 
daily performance as a man would in the 
work of a department in his great goods 
concern. Nearly every man, however, is 
a born experimentalist, from the boy 
cooking potatoes in the bonfire, as I have 
previously remarked, and it is no wonder 
that many of them have gone into the 
business of cooking and command enor- 
mous salaries as chefs. There are some 
men in the profession who are receiving 
as high as ten thousand dollars a year. 
This with perquisites has amounted to as 
much as the salary of a minister plenipo- 
tentiary extraordinary ! 

The management of the Waldorf hotel 
for example offers many opportunities 
for housekeepers to examine its kitchen 
and household methods. A _ journey 
through its labyrinth of kitchen depart- 
ments is full of wonder and admiration. 
Absolute cleanliness prevails everywhere. 
The least negligence or failure means im- 
mediate dismissal. A cook cannot spoil 


an expensive roast beef or “made” dish, 
as is frequently done by Bridget in our 
home kitchens, and expect to have it 
passed by indifferently. The cook that 
“hires out” in a first-class hotel will not 
be tolerated as soon as it is discovered 
that he cannot cook an ordinary dish. In 
a well regulated man’s domain there is no 
“back talk.” Men servants will submit 
to a great deal before they will sacrifice 
their positions and their chances. Women 
servants seem to attach no importance 
whatever to any substantial existence. 

Cousin Mary appreciated all this; we 
often talked it over. Of course there was 
no reason why she should prefer to be in 
her kitchen or managing a house, to be 
at work with her shells or botany. Cer- 
tainly some kitchen business would be a 
degrading preference. If we could fancy 
a family of gastronomists, each one tak- 
ing turns at it, with unlimited purse and 
an animal stomach, then cooking would 
be a great thing for them. If I am lec- 
turing at all it is only intended to be a 
talk to people who are compelled more or 
less to do with kitchens—suggesting that 
a great deal of interest might come out of 
them. 

COUSIN MARY’S MANAGEMENT 

Cousin Mary’s general management of 
the kitchen and her house was an insidi- 
ous delight. She got everybody inter- 
ested at once; we were all helping to 
whitewash her fence by Tom Sawyer’s 
seductive methods. Even during house- 
cleaning time, she managed somehow or 
other to inveigle “my boys,” as she called 
us, into doing all the work, and of course 
we were very glad to display our muscle 
and superior system and she apparently 
admired our adaptability and diligence 
very much. On Saturday night she 
would send all four of us off to market, 
filling us with an idea that it was a picnic 
for us, and we generally brought home 
enough foraging provender to supply a 
good sized camp for a week. She would 
say to us, for instance, “Get me a little 
bunch of onions.” We would find little 
bunches so very cheap—only “three for 
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five’—that we'd lay in a stock of them 
and Cousin Mary would behold a couple 
of hundred little onions with loving 
dismay. One time she said, “Just a 
few chives.” Why, Lord bless her, why 
didn’t she say how many? We bought a 
dozen bunches. The old Dutch woman 
who sold us the plants, roots and all, 
said they were tender and cheap. Cousin 
Mary couldn’t find words when we 
brought them home. She simply planted 
them out in the back yard, and the fol- 
lowing summer we had to hire a man to 
come in and mow them down with a 
scythe. She had a great deal of trouble 
to curb our purchasing power for mush- 
rooms. If Ed happened to see a good 
looking bushel anywhere about town, 
he’d send it up with the message, “boil 
them for dinner.” Sometimes we'd all 
unknowingly to each other send home 
a batch of mushrooms. Finally she 
stopped us altogether on the fungi habit 
by declaring that recent analysis showed 
most conclusively that the mushroom was 
anything but a “vegetable beefsteak.” 


There is a very feeble amount of proteids 
in the mushroom and the beefsteak is rich 
with it—the flesh,producer. “You would 
have to eat at least ten pounds of mush- 


“cs 


rooms, boys,” said Cousin Mary, “in 
order that it should be of as much physi- 
cal ‘service as a pound of beef.” 

Stephen said he knew that, and hence 
the reason why he bought so many mush- 
rooms, 

“Still,” went on Cousin Mary, sol- 
emnly, “the fresh mushroom is easily 
digestible, and as it contains carbohy- 
drates it has a positive dietetic value. It 
also contains potassium salts, and as it is 
also appetizing in its flavor it is in this 
way at least of human service.” 

TRUFFLES AND MUSHROOMS 

Mushrooms and truffles are somewhat 
akin in the mind of the epicure. There 
is something like the whiff of the woods 
in them. 
appreciate truffles; one’s taste must not 
be vitiated by wine or tobacco to be able 


It is not everyone who can _ 


GOOD HOUSEKEEPING 


to understand their delicacy. Timbale 
de truffes a la Perigord is a famous dish 


‘indeed. But you need not go to Perigord 


to taste it; I will tell you how to do 
them in a chafing-dish. Soak them for 
a few hours in olive oil; cut them in 
medium slices and put them in the stew- 
pan with some of the oil, or with butter. 
Salt them—not too much salt—and then 
cook them with whole peppercorns and 
a little white wine. Finish by a little 
juice of lemon on them when serving. 
Dumas has said that the history of truffles 
—the sacrum sacrorum of epicures—is 
an account of the civilization of the 
world. Methinks Cousin Mary would 
smile now at such a statement of mine, 
for she always held the cleverness of 
Dumas in exceeding respect. The fact 
of it is that the truffle is more woody in 
its fiber than the mushroom, and much 
inferior in tenderness and aroma. 

There are several ways of cooking 
mushrooms—a la Dumas, a la Savarin, a 
la Sala, a la Ragual a la Riviera—all 
celebrated ways. The common French 
recipe is simple and generally satisfac- 
tory ; it is called croute aux champignons. 
After the mushrooms are peeled, wash 
and dry them. Put them in the chafing- 
dish (same as stewpan) with butter size 
of walnut, and heat quickly. By this I 
mean direct fire, not with a boiler under 
the dish; very few real cooks using the 
chafing-dish employ the hot water pan 
except for sustaining heat afterward. 
Withdraw the dish of mushrooms; add 
juice of lemon and return to the fire with 
pepper, salt and if convenient a little gar- 
lic water (a tablespoon of water in which 
chopped garlic has been soaked a couple 
of hours) and then cook to a finish and 
serve on bread, or on soft toast. In fact 
never serve anything on hard, dry toast ; 
I consider that an abomination. 

I have, I hope sensibly, digressed. I 
intended in this chapter to confine myself 
chiefly to Cousin Mary’s management in 
a household I so lovingly remember, be- 
cause I consider it was exceptionally 
clever and instructive. She invariably 


tin 
If 
sm 
the 
ree 
bet 
be 
ne 
sp 
tet 
ov 
sh 
2 th: 
ter 
m: 
a 
th 
kr 
he 
he 
in 
we 
de 


THE CRITIC IN THE KITCHEN 


visited the butcher shop herself. Valen- 
tine never attempted to fool her; I think 
he was more than considerate. She had 
a breezy way whether she was buying 
mutton chops or paying a laundry bill. 
if she bought a roast, no matter how 
small the family, she got nothing less 
than a three-rib roast, for several good 
reasons. In the first place it stood up 
well on the platter, and this always pre- 
served Ed’s good nature when he carved 
it. In the next place it held the juices 
better. Generally it weighed about 
twelve pounds. I think it would have 
been still better if it weighed twenty 
pounds. We all liked cold beef; the 
second day Cousin Mary made up a din- 
ner in good accompaniment to suit the 
season and we ate enormously of Ed’s 
splendid slices. They always seemed 


tender, these roasts of Cousin Mary’s, - 


because we had sharp steel knives for the 
purpose that had a character of their 
own, so often had they been polished and 
sharpened. Ed used to cut slices pretty 
thick; he maintained that they were bet- 
ter eating and I have insisted ever since 
that he was right. For a winter Sunday 
dinner give me a thick slice of cold roast 
beef accompanied by chow-chow or 
Bombay chutney, well beaten mashed 
potatoes, or potato salad, and a dish of 
macaroni au gratin, and I do not care 
what is going to take place on Monday. 
THE CONSTRUCTION OF HASH 

Of course there was a third eating of 
the beef, and that was in the shape of 
good old hash. Ah, me! few people 
know hash as I have known it! Let me 
tell you how to construct it—not on the 
hot-air, get-there-as-you-please “dice” 
arrangement of the New York eating 
house. One finds as little genuine hash 
in New York as is found strawberry 
shortcake. 

See that the meat is well chopped, then 
again chop it in with the potatoes. Mix 
well, pepper and salt and put in a 
double boiler with sufficient hot water to 
moisten. Cook for an hour if you wish, 
stirring frequently, with a couple of 
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ounces of butter added. I prefer it served 
this way, good and stiff, or it can be 
transferred to the frying pan, browned on 
the bottom and rolled off on a dish like 
an omelet. If you like marked flavor, 
chop up chives with the meat. 

Cousin Mary was not at all inclined 
toward condiments: she seldom got up a 
French dish, as it were. She had an-idea 
that this made-up stuff was the concoc- 
tion of a heated brain controlled by claret 
instead of blood in the veins. Yet she 
was somewhat mistaken. French “made” 
dishes are the invention of domestic 
economy; the utilization of scraps—the 
art of extending small bits left over into 
a good-sized family dish. It’s a wise 
cook who knows enough to combine 
among the left-overs a saucer of stewed 
tomatoes, a saucer of succotash and a 
saucer of peas, and then by the addition 
of a little seasoning bring up the whole 
into one appetizing dish sufficient for six 
people! 

In her general management Cousin 
Mary contrived to imbue her cook with 
absolute cleanliness. Woe be to the girl 
who attempted to cook spinach without 
holding each plant under the strong-flow- 
ing faucet! Lettuce and celery and other 
things served in the natural state were 
always submitted to the most careful 
manipulation. Of course she knew 
enough of chemical curiosities to keep 
her refrigerator perfectly. There was no 
wrong juxtaposition of butter, meat, 
onions and milk in the same compart- 
ment. As for the cool cellar, it was 
the most inviting place in the house to 
me. Not that Cousin Mary purchased 
in great quantities for daily consumption ; 
she did not. She marketed every day, 
but there were shelves full of good things 
that her own hands had formed in their 
season—preserves, marmalades, rasp- 
berry wine, real juice of grapes, and in 
the winter there was always some fine 
vinegar that had been left purposely to 
embody itself from the sweet cider of 
other months. We invariably had a big 
red apple to eat any time we wanted it. 
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Cousin Mary was a general in marshal- 
ing her forces in this direction during 
apple time on a friend’s farm down on 
the river road. It usually resulted in a 
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big cornucopia being stored away for use 
on certain winter evenings when we 
played cribbage until the sandman came 
around. 


A created beings, with the exception 
of man, eat when they are hungry, 
with the same unquestioning anticipation 
of satisfaction with which they bend to a 
stream when overheated or lie down to 
rest when wearied. As cold water to a 
thirsty soul or a clean bed to a tired trav- 
eler, so should be good food to him who 
is oppressed with hunger: something to 
be taken with gladness and gratitude and 
without a shadow of misgiving. 

It remained for the world’s best intel- 
lect to invent an inordinate variety of 
complicated foods, thereby imposing on 
us the burden of perverted and _ficti- 
tious appetites. The luxury of indulgence 
in a superfluity of delicate viands was 
purchased with dyspeptic pangs. Hence 
arose distrust of appetizing dishes and 
conversion to the cheerless theory that 
we should eat not what we like but what 
chemical analysis seems to show is good 
for us. Various eminent scientists arose 
and pointed out that the phosphates and 
carbohydrates are enamored of stodgy 
soups and flinty grains, whereas the 
tempting concoctions that make the 
mouth water are warranted to turn our 
muscles to paste, our complexions to 
parchment, and our estate to poverty. 
After a deep, dyspeptic debate we consent 
to surround ourselves with tasteless and 
nourishing insipidity. But do our sacri- 
ficial struggles depart with the straw- 
berry shortcake? By no means. Our 
dietetic troubles have scarcely begun. 
When we have learned to eat beef with- 


Eating for Pleasure 


By ETHELWYN WETHERALD 


out salt and potatoes without butter, 
we discover to our dismay that meat 
is unfit for human consumption and that 
the starch in vegetables is totally indi- 
gestible. Our faith in hygienic soups is 
shaken by the statement that liquids 
taken at mealtime are an outrage on the 
stomach. As the construction of soup 
without liquid is a hopeless problem we 
turn our famished attention to breakfast 
foods, and make a conscientious perform- 
ance of at least one meal a day, until we 
learn from experience that the stale and 
flat varieties are sure sooner or later to 
prove themselves unprofitable. 

O Goddess of Health, thou that stand- 
est on the title page of innumerable 
hygienic works, emptying an eternal 
pitcher of water over thy graceful 
shoulders, kindly come in out of the wet 
and tell us what we are to have for 
dinner ! 

Realistic novelists seem to enjoy the 
situation. In Henry James’s The Ameri- 
can there is a New England clergyman 
who travels all over Europe with a bag of 
hominy ; and in Justin McCarthy’s Linley 
Rochford there is a delightful chapter 
describing the dinner party of the old 
bachelor and food faddist, Tuxham. The 
invited guests are the self-indulgent Mr 
Rochford, who comes in the hope of 
being regaled with some dishes at once 
Spartan in their simplicity and agreeable 
to the taste, which would enable him to 
forswear forevermore the ephemeral and 
fatal joys that are bought with dyspep- 
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sia; his lovable young wife Linley, whose 
sunny temperament was made to catch up 
every little breath and gleam of joy that 
might happen to float across the field of 
her life; and light-hearted Mr Valentine, 
who acts like an emancipated schoolboy. 
The unconventional banquet is served in 
a cottage close to the sea. A strong wind 
drives through the open windows. 
“The beauty of this room,” says Tux- 
ham, “is its airiness. In a fashionable 


dining room you are poisoned with 


heated and unchanged air, with the glow 
of lamps or gas, and the scent of hot- 
house flowers. Every dinner eaten under 
such conditions is a nail driven into one’s 
coffin.” 

“You ought to drive a nail into the 
tablecloth,” suggests Valentine, “or it 
will be blown away. Doesn’t this soup 
taste a little like boiled grass?” 

“In a certain sense,” replies the host, 
“it is boiled grass. What could be purer, 
more healthful, more nutritious, than cer- 
tain grasses?” 

“Ts it part of your principle that it 
must be eaten lukewarm?” Valentine 
inquires, 

“Tt is, most certainly. Nothing can be 
worse for health and the nerves than the 
swallowing of heated soups.” 

Rochford shudders. Linley thinks it 
would be none the worse for a little salt. 

“T never allow a morsel of salt in any- 
thing served at my table,” asserts the 
redoubtable Tuxham. “Three-fourths of 
the ills of modern life, physical, mental 
and moral, begin with the eating of salt.” 
He swallows the soup in considerable 
quantities and with an appearance of keen 
relish, 

The next course consists of beans, 
which are so utterly insipid that the 
guests cannot make a decent pretense of 
liking them. The host extols their nutri- 
tious qualities, and affirms that the vice 
of all our modern living is the perpetual 
stimulation of the palate by taste. “What 
does man require? Nutrition to sustain 
and repair his forces; not stimulus to 
provoke him into eating when he really 


needs no food.” The feast is ended with 
some “little preparations in wash leather” 
—that is to say, dried apples. 

Such a dinner is the logical outcome 
of Tuxhamite principles. A perpetual 
diet of beans and greens, judiciously 
mingled with barley and rice, seems as if 
it would satisfy all the demands of nutri- 
tion. And yet as a matter of experience, 
does it do anything of the sort? Suppose 
a test is made by writing out a list of the 
most nourishing and digestible foods, 
finding out exactly what quantity is 
required per meal to keep the human 
machine in the very best running order, 
and adhering to this menu rigidly for a 
week without relish, without desire, with- 
out genuine enjoyment. Is it not prob- 
able that one would grow positively weak 
from hunger? Good digestion does not 
always wait on appetite, but it is certain 
that it never waits on theories and chemi- 
cal analysis and revolted taste. The sense 
of taste was intended to be the stomach’s 
best friend, for the simple reason that 
food well chewed is half digested, and no 
one dreams of chewing food that he 
doesn’t like. A dyspeptic who enjoys 
hard-boiled eggs would make a great 
mistake to eat a to him repellent soft- 
boiled one. Watch him when he discovers 
that his egg is soft. He says “Ugh!” and 
frowns—betokening a state of mind most 
unfavorable to assimilation. Everyone 
at the table says it is “so good” for him. 
Accordingly he screws up his courage, 
empties the egg into a tablespoon, shuts 
his eyes and engulfs it in a single spas- 
modic shudder—an outrage on the stom- 
ach, which naturally sympathizes with 
mental and physical loathing. How dif- 
ferent is his attitude toward the hard- 
boiled specimen. He removes it smilingly 
from the shell, and minces it finely on his 
plate, seasons it with a speck of salt and 
butter and a suspicion of vinegar, while 
his mouth waters with anticipation of 
gustatory pleasure. Then how he enjoys 
every slowly-chewed atom of it! A 
person who eats in that manner might 
almost be able to get along without any 
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stomach at all, as his food is so nearly 
digested in his mouth. 

Nature did not give us any of our 
instincts for nothing. An enlightened 
instinct teaches that, if food is reasonably 
wholesome, it is a matter of very little 
importance what we eat. The only im- 
portant rules with regard to diet are, first, 
that we eat only when really hungry; 
second, that we do not eat too much; and, 
third, that we enjoy every morsel so 
keenly that we are averse to swallowing 
it until it is chewed to a liquid. People 


. 
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who are “never hungry” must expect to 
suffer from indigestion, until they can 
summon sufficient strength of mind to 
cease from eating until natural hunger 
comes. Although a taste for flavorless 
diet can undoubtedly be cultivated, yet 
it is highly probable that a moderate 
amount of fried pork and hot biscuit, 
consumed with the ardor of convincing 
appetite, will make purer and richer 
blood than an unlimited quantity of 
“health food,” eaten languidly and from 
a sense of duty. 


ARRANGEMENT OF DECORATIONS IN THE CENTER OF AN OBLONG TABLE FOR A FORMAL DINNER 


pen polite society in Washington a 
new wrinkle for the setting of a table 
has crept slowly but decisively. Instead 
of the knives, forks and spoons being set 
on each side of the service plate, they are 
arranged according as the courses occur. 
wholly at the right of the plate. Nothing 
except the napkin is placed at the left. If 
the meal should hapnen to be an elaborate 
one the order would be something after 
this fashion: next to the plate a small 
spoon for the ice or dessert, then a salad 
fork, the knife and fork for the fish 
course, the knife and fork for the roast, 
the soup spoon, then the oyster fork; 


a formidable array of silver, certainly, 
and yet not unattractive. Close to the 
service plate on the right is set the water 
glass. If bread and butter plate is used, 
which now is rarely seen on the fashion- 
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SETTING THE TABLE 


able dinner table, the napkin is 
laid squarely on the service 
plate. The first thought on 
seeing this arrangement is that 
the silver usurps an unwar- 
rantable amount of space. It 
really takes no more, however, 
than if set on each side of the 
plate, and it leaves quite as 
much elbow room as with the 
old conventional arrangement. 
According to the verdict of one 
man, who has attended several 
dinners where this arrange- 
ment was followed, the plan is 
a really convenient one. The 
reason offered for his indorse- 
ment of it is that there is no 
danger of a fork or spoon be- 
ing appropriated by his neigh- 
bor. “Besides,” adds _ this 
Washingtonian, “it is a capital 
plan from another standpoint. 
At the fashionable dinner of 
to-day it would take the most 
inveterate diner-out to tell 


what particular fork or spoon 
is appropriate to go with a cer- 
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POTATOES 


VEGETABLE 
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TRAY CLOTH 


tain course. If you leave your 
cutlery undisturbed you feel 
sure of making no mistake when some 


strange dish appears.” This is a sound 
plea for the new arrangement of each 
cover in a city where we entertain con- 
stantly visitors from all nations, to say 
nothing of representatives of the remote 
sections of our own country, where a 
cover is an unknown quantity. 


SERVICE PLATE 


THE TABLE SET FOR A FAMILY DINNER 


The success of a formal dinner de- 
pends on many things: the good fellow- 
ship of the guests, the feast itself, the 
perfection of the service, and by no 
means least, the immaculate and charm- 
ing arrangement of the table. Present 
day appointments for the setting of a 
table are tending constantly to greater 


SOUP OYSTER 


WASHINGTON’S “NEW WRINKLE” IN 


ARRANGING THE KNIVES, FORKS AND SPOONS 
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oN taining salted 
ROUND nuts, olives, 
brandied cher- 
ries or bonbons. 
Except peppers 
and salts, which 
generally con- 
sist of a set for 
each couple 
nothing else 
goes on the 
table at a for- 
mal dinner ex- 


America. The <> cept the cover 
hostess of to- or place for 
day has _ be- each guest. 


come fastidious, she realizes more and 
more the fitness of things, that the din- 
ing room is not the place for a display 
of lace over satin, of bolts of ribbon, 
or priceless vases. Certain appointments 
are fitting in the dining room—the 
sparkle of cut glass, fine silver, beautiful 
china and satiny damask. Even of these 
there may be an overloading, and a mar- 
vel of the florist’s art has given way to 
the artistic arrangement of a few choice 
flowers, the daintiest of lamps or candela- 
bra and the display of no more silver, 
glass or china than is really demanded 
in the service of a dinner. 

The first necessity is fine snowy, shin- 
ing linen, spread over a thick pad with 
mathematical regularity. The flower dec- 
oration next demands attention. It should 
be low and 
flat, and may 
either form a 
beautiful 
centerpiece or, 
arranged in 
four low vases, 
may outline a 
square about 
the  candela- 


Allow at least twenty inches of elbow 
room, more if it can be arranged. At 
each cover place the service plate, which 
is. usually a ten-inch plate ; it is left on the 
table until carried away with the fish or 
the first hot course after the soup. Place 
this plate about one inch from the edge of 
the table and at each side lay the knives, 
forks and spoons, with the sharp edge of 
the knives turned toward the plate, each 
one in the order required for the various 
courses, beginning with the oyster fork. 
The soup spoon is laid at the extreme 
right with the bowl up. When there are 
courses requiring teaspoons, lay them on 
each plate or saucer when the dish is 
served from the side; their frequent 
appearance at a dinner table would serve 
to make the display of silver almost to» 

elaborate. At 


the upper 

: right hand of 

& ne the plate place 

a water glass. 
“D>, The table nap- 
NPs kins should be 


large and 
match the 
cloth It is 


bra. Here and SS permissible to 
there about SS lay them either 
the table may Wy on the service 
be placed 2 plate or at the 
small dishes of StAVICE PLATE left of the 
fine glass or cover outside 
silver, con- DETAIL FOR FORMAL LUNCHEON the forks. 
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They should be folded over once, slipping 
between the folds but out of sight a bread 
stick, a dinner roll or a small slice of 
bread. 

lf the hostess possesses a handsome, 
beautifully polished table and sets of ar- 
tistic embroideries or drawn work doilies, 
they may be excellently displayed at the 
formal luncheon. The decorations may 
be made as elaborate as desired with 
candles and flowers as a centerpiece. 
Three sets of doilies will be required, 
twelve-inch ones for the service plates, 
eight-inch ones for the bread and butter 
plates, and four-inch ones for the water 
glasses. Other doilies of the necessary 
sizes should be used under the water 
decanters and dishes of olives or bonbons. 
At an entertainment of this sort, which 
may fitly begin with a fruit salad, the 
first course should be upon the table 
before the guests are ushered into the 
dining room. It is fitting for the hostess 
to serve the salad, dessert and coffee, al- 
though generally every course is served 
from the side. 

The informal dinner, as one might call 
the family meal, demands a simplicity 
of service which does not obtain when 
a number of guests are present. As a 
rule the serving is done by master and 
mistress of the home—to him being 
allotted the helping of the soup and fish, 
also the carving, while to the lady fall 
the lighter tasks of serving the salad 
and dessert and pouring the coffee. The 
comfort of the informal dinner depends 
not only on daintiness and well-served 
food, but on a painstaking care that a 
table be perfectly set, forgetting nothing 
that is a necessity to the meal. Each 
cover, although requiring fewer knives 
and forks probably than the formal din- 
ner, follows exactly the same order. A 
service plate is required, with the knives, 
forks and spoons arranged neatly in the 
order demanded. When carving is to be 
done, a good-sized carving cloth ought to 
be laid at the master’s place, with the 
knife and fork on each side of the plates 
resting on cut glass rests. Entrees 
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should be served from the side, also vege- 
tables, as the everyday table becomes 
very easily crowded. 

AFTERTHOUGHTS 

A dish which is never seen to-day on a 
well-set table is the spoonholder. The 
teaspoons are placed beside the plate in 
the order in which they are to be used, 
or laid on a plate beside the dessert or 
by the teacup. This method does away 
with a perfectly unnecessary dish and 
also with the trouble of passing teaspoons 
when required. 

The waitress must remember that 
guests at a formaj dinner should be 
served in rotation, beginning alternately 
at the right and left of the host and host- 
ess, serving in an opposite direction for 
each succeeding course. 

Use a platter somewhat larger than the 
roast or bird to be served; it makes carv- 
ing so much easier and there is less 
chance of accidents. 

At a formal dinner, beginning with 
oysters on the half shell, clam cocktails, 
a fruit salad, or any of the appetizers 
served as a first course, place it, thor- 
oughly chilled, on the service plate before 
the guests are ushered into the dining 
room. Be very careful never to repeat 
the same food—oysters or clams, for 
instance—during the menu. 

Never permit floral decorations or can- 
delabra to be of such a hight that one 
cannot see the guests on the other side of 
the table. The tendency in the most 
sumptuous and refined house of to-day is 
toward a centerpiece of flowers as flat as 
it can be possibly made. 

Serve a thin soup in bouillon cups at 
dinner, a cream soup in ten-inch soup 
plates, and chowders, oyster soup or 
bisques in a terrapin plate, which is an 
eight-inch soup plate. At a formal 
luncheon where a number of courses are 
to follow, serve cream soup, a bisque or 
puree, as well as consomme, in bouillon 
cups. They are set on the service plate 
after the guests are seated. 


ilted 

es, 

her- 

ons. 

pers 

hich 

con- 

for 

Ilse 
the 

for- 
ex- 

over 

for 

bow 
At 

hich 

| the 

h or 

‘lace 

re of 

ives, 

e of 

each 

ious 

ork. 

eme 

1 0n 

h is ™ 

erve 
tod 
At 

per 

1 of 

lace 

lass. 

nap- 

1 be 

an 

the 

as 

to 

ther 

vice 
the 

the 

‘side 

ks. 


» The secret of the remarkable thoughtfulness 
of a friend who remembers nearly all the 
birthday and wedding anniversaries among his 
friends, he discloses thus: A few years ago 
he devoted a spare hour to marking his calen- 
dar for a year ahead with all such dates as 
were within his knowledge or reach, placing 
a cross a week ahead for ordinary occasions 
and two weeks ahead for occasions of especial 
importance. In this way he is always ready 
with a letter, note or a gift when the anniver- 
sary day dawns. He saves the calendar each 
year, from which to make the dates for the 
year following. New occasions of course are 
added from time to time. The plan has given 
him a great deal of pleasure, he says, and 
cost him little effort.—T. 


# We have saved gas by using two half-round 
kettles on one gas burner; they fit close to- 
gether and for a family of five or six cook 
enough vegetables in each one, using just half 
as much gas as formerly.—B. M. W. 


There are several untrained nurses in the 
town in which I live and the supply does not 
equal the demand. One young girl of my 
acquaintance, forced to leave college because 
too close application to study was considered 
unadvisable, began along this line at three 
dollars and fifty cents a week. In less than 
a year she had more than she could do at 
ten dollars. There were several wealthy girl 
schools in the town, and a slight illness of 
any one of the pupils with measles or a like 
disease which needs quarantining means a 
pleasant and easy service for an untrained 
nurse as soon as the services of the trained 
nurse can be dispensed with. The young 
woman has a natural aptitude and liking for 
nursing and is rapidly acquiring valuable 
knowledge. It is not necessary to send out 
cards to acquaint the public that one desires 
service. Let your wants be made known to 
several reputable physicians and to one or two 
trained nurses, as the latter are constantly 
applied to to take cases where the rate of pay- 
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By Our Observers and Experimenters 


ment is less than they are willing to accept or 
where the illness is not of a serious nature.— 
Alice Chittenden. 


® The finest tea I ever tasted in any part of 
the world was made by the deck steward on 
the good ship Merion. He was loath to reveal 
the secret of it, but after a good deal of teas- 
ing and passing over a few shillings, he con- 
fessed that the quality of the beverage was 
due to the addition of a “nip of salt” to the 
fine grade of tea used. I have since acted on 
this hint, and have been surprised at the im- 
provement in quality—S. L. B. 


} The picture in the September Goop House- 
KEEPING of the young husband reading his 
newspaper at breakfast recalls an incident of 
my own observation. A gentleman of culture 
and generally good manners was in the habit 
of reading a book or magazine during meal- 
time, ignoring his wife and children. He 
spread his magazine beside his plate one day 
and was soon buried deep in an article, but he 
was not long in becoming conscious of silence 
all around the table. He looked up to find his 
wife, each of the children and a feminine rela- 
tive all provided with reading matter. He laid 
aside his magazine without a word, and his 
reform dated from that hour.—J. 


I have found it very helpful to use em- 
broidery hoops in mending. When my boy 
comes in with “three-cornered” or “barn-door” 
tears in his stocking legs, I put small hoop 
inside the stocking and large one outside, first 
drawing the hole together neatly with a little 
fine cotton or split mending yarn, then darning 
the hole as usual. It is always smooth and so 
much easier than over hand or ball. I also use 
the hoops in mending handkerchiefs, napkins, 
rents in children’s dresses, aprons, etc. I keep 
a child’s “tenpin” in my mending bag and over 
it mend the fingers and thumbs of woolen mit- 
tens and gloves. I always buy small cards of 
yarn to match mittens, rough trousers, coats, 
sweaters, leggins, as well as stockings; it 
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often saves patches, looks well and one is 
ready for an emergency.—N. P. D. 


» For one of the decorative plants, for use in 
the house in pots, do not fail to try a single 
specimen of canna. They are very satisfac- 
tory for this use, having a tropical look equal 
to the rubber plant, if one only thinks so; in- 
deed, I prefer my canna to my rubber plant, 
though the latter is four feet tall, and grows 
without fuss or trouble—March Fourth. 


# “Fire won’t burn and there'll be no apple 
dumplings for supper.” This is the situation 
when the gasoline stove burns dry. It may 
take days for the oil to again penetrate the 
pipes. Several times I have sent for the re- 
pairer and been to much trouble and expense, 
only to find that the stove was not broken and 
that the only trouble lay in the fact that the 
oil had not worked its way through the pipes. 
Now when the oil has been burned too low 
and does not come down readily, I pour a little 
oil in a cup and with a teaspoon fill the gen- 
erating cups, light with a match as usual, and 
the heat thus generated expands the pipe and 
the trouble is. over.—K. C. H. 


¥ We spent our vacation camping in the Adi- 
rondacks. We could get only the sulphur 
matches, and had sad times trying to light 
them in the damp woods. A little girl of the 
region, seeing our difficulty in trying to light 
the fire, exclaimed: “Why, rub the match in 
your hair!” We did so, and the match burned 
at once when we tried to light it—Mrs Grover 
A. Jackson. 


¥ My colored laundress is the best I ever had. 
The clothes come from her lines white and 
sweet, and from her irons glossy and dainty. 
This is the way she washes: The white clothes 
are first put into a tub of cold water and 
rubbed briskly through the hands without any 
soaping. “That takes off the loose dirt. I don’t 
believe in soaking clothes. It only soaks the 
dirt out of the dirty parts into the clean parts 
and makes them dingy,” she explains. After 
being squeezed out of this cold water into 
another tub, the clothes are laid on the rub- 
bing board one by one and soaped. They are 
then put into some cool soapy water in the 
boiler and put over the fire. While they are 
coming to a boil the colored clothes are washed 
and hung out. Then the white clothes are 
taken from the boiler, rubbed on the board 
(“the dirt just rolls out of ’em”), rinsed in 


321 


two waters and put out in the sunshine. Great 
is Nelly’s pride in the results of her work.— 
Mrs E. F. Whitney. 


PA piece of fresh bread in the doughnut jar 
keeps the doughnuts as fresh as when new.— 
E. K. F. 


% Save all the little tongs that come in boxes 
of bonbons for hulling strawberries. It was 
a California woman who showed me how 
rapidly and neatly they perform this task with- 
out staining the finger tips. If a berry has a 
defect it can be sliced away with one of the 
arms.—Alice Chittenden. 


Our kitchen aprons have a ruffle on the bot- 
tom of about six inches, reaching quite to the 
bottom of the dress beneath. The ruffle yields 
to the movement of the feet—and catches any- 
thing dropped better than a straight apron.— 
H. S. 


#I noticed in floral papers last winter many 
accounts of freesias not blooming. I have 
never failed yet to have an abundance of 
flowers in the winter. I leave the pots out- 
doors till the weather is quite cool, even frosty, 
and then move to a room without fire but that 
receives the sunshine. They stay here till 
the flower buds appear, whereupon they are 
brought to the sitting room. The earth in 
the pots must never be allowed to get dry.— 
Jane. 


Finding that I had a lot of small ends of 
paraffine candles that were too short for light- 
ing purposes, and not having candle molds 
with which to make them over, I hit upon the 
scheme of melting them up, taking out the 
wick and using the melted paraffine, after 
having strained it, as a covering for my glasses 
of jelly, marmalade, etc—A. M. S. 


¥In buying antique or modern oriental rugs, 
there is a trick of the trade to be looked out 
for. Many old rugs are so touched before being 
displayed for sale that the home furnisher is 
easily deceived into thinking she is purchasing 
perfectly genuine goods. This is accomplished 
by the crafty oriental by various processes. 
He shaves the upper surface of the weave, 
removing the worn, faded part, and of course 
lessening the wearing powers of the rug; or 
he retints the upper surface with water colors. 
A rug frequently shaved is easily recognized 
by thinness and lack of body. To ascertain 
that the rug you have in view has not been 
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touched up with pigments, have it sent home 
on approval and before deciding to buy it take 
a clean soft muslin rag, dipped in clear water, 
wring out well, and with it go gently over 
the surface of the rug. If the rug shows signs 
of coloring matter a deduction may be drawn. 
This treatment will not injure a good rug in 
any way. It will be found an efficient means 
of detecting cheats—Mary D. 


One of the nicest after-luncheon relishes I 
ever tasted was an original idea of a clever 
hostess. She soaked some large, plump prunes 
over night and in the morning put them with 
a very little water and about half a cup of sugar 
in the double boiler. It took two hours to 
cook them soft. She drained away the syrup 
and put them individually on plates to cool. 
She slipped the stone out of each and filled the 
inside with a stuffing of chopped nuts very 
slightly salted. They were rolled in powdered 
sugar and laid daintily on small doilies.—I. 


In trying to hem liberty silk on the machine 
I had great trouble because of its being 
dragged into the feeder and chewed up. The 
idea of putting a strip of paper between the 
cloth plate and the liberty silk and sewing 
them together remedied the evil, as the paper 
may easily be torn away.—J. E. T. 


# The writer has discovered, to the spoiling of 
a large part of one summer’s quiet, rest and 
comfort, that a very small specimen of human- 
ity, masculine gender, aged nine—the echo of 
an easy-going, complaining mother—can be- 
come so disagreeable, so ever present, as to 
overshadow even the beauties and glories of 
wooded hills, lakes and mountains. Remedy: 
Attention, on the part of fathers and mothers 
at home, to discipline, and careful training in 
good manners and thoughtfulness for others. 
—M. C. T. B. 


I am connected with a Grand Army relief 
corps, which meets at the house of one of its 
members each week. We there sew and manu- 
facture all sorts of useful articles, such as iron 
holders, outing caps, and aprons of all descrip- 
tions, from the long gingham sack for cooking 
to the dainty afternoon tea apron. Those of 
our members who embroider make pretty little 
doilies, cénterpieces, etc, while a few , paint 
little placques and china. An auction is held 
every two or three months, where such goods 
as are not sold directly to the members are 
disposed of. A novel feature, which I think 
will interest the Goop HouseKEEPING readers, 


is that at these meetings a great many of the 
ladies will say: “Oh, I am so tired, I don’t 
care to sew,” or “I beg to be excused to-day.’’ 
These we allow the privilege of playing chess, 
whist, “chinch,” or anything they desire, upon 
payment of ten cents. The proceeds from the 
sale of these articles and from the card privi- 
leges are used in helping needy soldiers, their 
wives and daughters. Each member brings 
something in the way of eatables, such as a 
loaf of homemade bread, a jar of fruit, a dozen 
sandwiches, a cake, or a bag of fresh fruit, to 
the meeting, making it much easier for the 
hostess, as she simply furnishes the coffee, 
cocoa, chocolate or tea for the luncheon. We 
average about twenty-five dollars each month 
for a good cause and still enjoy a pleasant 
afternoon.—Mrs William Palm. 


An old man who runs a “home bakery” 
gave me a pie hint the other day which I have 
found invaluable. His way is to roli out the 
pie crust and allow it to stand—in the coolest 
possible atmosphere, of course—for five min- 
utes or so before cutting it to lay in the pie 
plate. It does no more shrinking then and 
your pie has its full allowance of crust.—C. 


# When Baby took a purple crayon and 
marked extensively on the light cartridge 
paper in the parlor, I was in despair. There 
seemed no way to get rid of the marks without 
repapering, and that I did not want to do. 
“Have you a piece of chalk?” asked a friend. 
With common white chalk she marked heavily 
over the purple streaks and rubbed the places 
hard with a clean cotton flannel cloth, entirely 
removing the lines. A smoke line over the 
register was successfully removed in the same 
way.—Ada B. Stevens. 


Clip from magazines, advertisements or any 
papers, the portraits of people who are known 
to fame; they may be actors, writers, singers, 
speakers, statesmen. Pieces of serviceable 
cardboard must be cut exactly the same size 
and shape, and all alike on the under side, 
which will be the back of the card. These 
cards should be lettered and numbered; 
there are forty-eight in all, lettered A, B, 
C and D, from one to twelve for each letter: 
as, At, A2, A3, etc. Four persons play the 
game, proceeding exactly as in whist, Card 
12 corresponding to the ace in whist. All the 
cards are dealt at once and the highest card 
of the four played takes the trick. Cut for 
trumps and deal exactly as in whist. The 
work must be done neatly, the best paste being 
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used (which may be purchased of a photog- 
rapher) and the edges smoothed with sand- 
paper. The name of each person should be 
printed clearly at the top of the card, a little 
to the right, the number and letter of each 
be'ng in the upper left hand corner. This 
homemade game, resembling the old game of 
authors, has proved a source of much pleasure 
to children, without the use of the cards to 
which some people object.—Mary Taylor Ross. 


» \y little daughter ten months old and creep- 
in; around, came upon a kettle of hot water 
cavelessly left on the porch. The little tot put 
in her hand to investigate, burning it badly. 
M,y aunt immediately made a poultice of grated 
ray potato and bound the hand in it. We 
chinged the poultice every hour and in a few 
days her hand was all healed—N. N. 


# (n making a layer cake, one that I wished to 
have extra nice, I was much discouraged upon 
taking it from the oven to find that one layer 
wes very thin at one side and quite puffed up 
on the other. I believe every cake baker has had 
such experience and knows how hard it is to 
put icing or filling on, while it keeps slipping 
off the lower side. An inspiration seized me. 
Using my “hilly” layer for the lower one, I 
went to the bread crock, cut a slice of stale 
bread, and slipped pieces of it under the thin 
part, raising it to a level with the other. The 
rest of the family laughed as they watched me 
build up my cake, but I laughed last, for it 
worked like a charm, the icing spreading on 
to perfection, as smooth and even as I could 


desire—M. G. P. 


#1 found some of my finest blankets grow- 
ing hard and ropy, even if thoroughly cleaned. 
After some investigation I found that my 
washwoman was squeezing the fine, fleecy 
woolens through a wringer, tightened as hard 
as it could be screwed. It crushed the pile of 
the blanket down completely. The next blanket 
put through the loosened wringer came out as 
soft and fleecy as when new.—C. 


¥ When my first baby was born he did not 
seem to be of much account. I did not have 
much milk for him; the doctor ordered me 
to sterilize milk for him. It took about two 
hours a day to fix it. He did not thrive. We 
went to Atlantic City for two weeks. At the 
end of the first week I told the lady of the 
house that I was going home; the baby cried 
so much he must be hungry; the sterilized 
milk did not seem to satisfy. ‘Why not give 
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a flour ball in the milk?” she asked. She told 
me to take a quart of flour and tie it up in a 
square of muslin as tight as I could tie it, 
putting the flour in the center of the muslin 
and tying a string around the four corners. 
It looks like a pudding when tied up. Then 
boil two hours steadily. When cool take off 
the muslin and cut off the soft dough. What 
is left will be hard. Scrape one teaspoonful 
of this into a pint of scalded milk, give one 
part of water and one part milk. If bowels 
are loose increase the quantity of flour in the 
milk; if they are constipated, give less flour in 
milk. I did this and fed baby with it through 
a bottle. The child was satisfied from that 
day; has not had «4 dose of medicine for his 
bowels, got fat, was pleasant to look at, had 
rosy cheeks. He is now ten years old —Mary 
E. B. 


I always put the name in the rubbers of all 
of my family in ink; also a label with name 
high up on umbrella handle inside; in boys’ 
caps, shopping bags, lunch box or basket. This 
saves endless confusion and is economy.— 
N. P. D. 


¥ When our kitchen walls were fresh painted 
a light straw tint we sighed to think how soon 
they would become blackened again by the 
smoke escaping in generating the gasoline 
flame. By a happy inspiration a discarded 
five-gallon lard can was reversed over the 
burner when generating. It proved so effective 
that it was kept at hand and always placed 
over the burner before striking a match to 
the oil, and now at the end of a year the walls 
and ceiling are as fresh as when first painted, 
although the gasoline stove has been in daily 
use.—R. A. W. 


The latest in tablecloth fads is the plain 
white double damask, no woven pattern, the 
center done with elaborate drawn work sur- 
rounding an embroidered monogram. There 
is a wide hemstitched hem, with a fall of linen 
lace four inches in width. Napkins have hem- 
stitched hems and monogram in the center. In 
folding it, fold crosswise in three folds and 
under at each end, leaving the monogram 
framed in the center.—Jeannette Young. 


} The mother of a baby who was passing 
through the “drooling” period which attends 
teething tells me she keeps his frock and under- 
wear dry by having a couple of homemade 
bibs of thin white rubber cloth under the linen 
bib, which gets wet in a half hour. The upper 
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bib is about half an inch longer than the under 
one, completely hiding it. She makes the 
under bib from the fine white rubber such as 
cooks use to make pastry bags and binds it 
with wide white tape, ending in a strong band 
with button and buttonhole.—C. 


If her purchases are disappointing, after the 
housekeeper has bought them in person, she 
has herself to blame, and a little experience 
will quickly teach her to discriminate between 
good and indifferent articles. There is a large 
cash difference between careful and careless 
ordering. I have tried giving orders from 
the house and visiting the markets, with the 
result that the bills are less when I select food 
supplies myself. Of course I recognize that 
this method is not possible or convenient for 
every housekeeper, but to those who can go to 
market, I say: “Try it and compare the amount 
of money expended with the amount on the 
order book.” Not the least advantage of the 
frequent trip to market is the regular walk 
in the fresh air which many a housekeeper 
needs.—A. L. 


Give a young infant drink from a saucer 
instead of a cup or spoon. The uncertain little 
lips will close upon it more easily and there 
will be no slopping. An old physician told 
me this, which I found to be true—R. A. W. 


# When I recovered from a long sickness, I 
found that the bathroom closet had become 
deeply stained. Ammonia, sand soap and va- 
rious acids were powerless to remove all of 
the ugly stain, so I applied to a plumber and 
he told me to use salt and vinegar—to heat 
strong vinegar boiling hot and dissolve in it 
all the salt that it would take up, then to wipe 
out the bowl and turn this solution in boiling 
hot and let it remain until cool. I did this, 
and found that the salt and vinegar ate into 
the sediment so that it yielded readily to a little 
scouring and every bit of the ugly stain dis- 
appeared.—Frances Barnard. 


#1 keep covers made of old pillowcases sewed 
on my pillows, changing twice a year. This 
keeps the ticking free from the yellow head 
stain and the pillowcase always looks whiter 
than when put directly over the ticking — 


At a progressive six-hand euchre party I 
attended recently, prizes were offered for the 
greatest number of points and the most lone 
hands. Lone hands were played at all the 


tables. The head table played twenty-one 
points, which governed the game at the other 
tables. Score cards in designs like the illust:a- 
tion were cut from pale lavender cardboard and 
tied with a bow of green ribbon. The figures 
were written in ink. The scores were punched, 
for example, in this way: To score twenty-nine 
points, punch two tens, one four and one five, 
Whenever a lone hand was played and won, 
the guest spoke to the scorer, who gave her 
a small cluster of violets. At the close of 


the game the guest having the greatest num- 
ber of clusters of flowers was given the lone 
hand prize. On account of the novel way of 
scoring, the guest had, besides the prize, a 
beautiful bunch of violets. Sweet peas, when 
in season, would be effective substitutes for 
violets. If this change were made it would 
be prettier to have the score cards pink, tied 
with either white or a deep shade of pink 
ribbon.—N. D. M. 


Goldfish are the cleanest and least trouble- 
some of pets. A quart of water to a fish is 
sufficient. A medium-sized globe will accom- 
modate four fish, and containing some shells 
and a growing plant, which can be bought of 
the fish fancier, makes a very pretty ornament 
for the room. The water must be changed 
about once a week in cool and twice in hot 
weather. With a cup I gently dip out the fish, 
one at a time, and put them in bowl of fresh 
water which I have tried with my fingers to 
be sure it is of the same temperature. They 
can stand cold better than heat. Then the 
globe and shells must be scoured and the plant 
rinsed. After the shells and plant have been 
returned and the globe refilled the fish can be 
put back the same as taken out, and they show 
their appreciation of being at home again. I 
have fed mine once a day for nearly a year on 
oat flakes, about two to a fish, and they flourish 
on their diet. They soon learned to come to 
the top and accept food from my fingers. They 
should be fed nothing else, except fish food, as 
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meat and bread are apt to sour the water. If, 
when cleaning the globe, I find particles of food 
among the shells I do not feed them quite so 
much. They must not have more than they 


will eat, as it makes the water cloudy. The 


intelligence they manifest seems wonderful to 
me. One usually rules the “globe” and it is 
not always the largest. I have a little tyrant 
too greedy to let others eat until he has been 
served, and he will chase one of his mates 
iwice his size. Goldfish repay what little 
‘rouble they cause. They are not especially 
suitable for children, as they do not thrive so 
well when tampered with. Let them live in 
their own way and they will be happy.—M. S. 


¥# Wondering why cloth dresses made and 
pressed at home never had the same air as 
when a tailor pressed them, I asked one for 
the secret. “There is no secret,” said he. “At 
home one is in too great a hurry and has the 
iron too hot. Use a warm iron and press very 
slowly.”—Jane. 


# Since I have had a family, I have had a 
pattern box, but I rolled my patterns till lately ; 
now I fold them and find that I save much 
time. I pressed all of my old patterns with a 
hot iron, folded them and placed them in large 
manila envelopes, on which I wrote the name 
and age or size. Very small patterns, such 
as stocks, slipper, cap, etc, I put in ordinary 
envelopes. I shall now divide my box into 
departments for the children, grown-ups and 
miscellaneous. The pattern box is kept in an 
upholstered box with hinged cover that sits 
near my machine; in this box there is also 
room for assorted scraps of clothing not dis- 
carded, and the sewing that may remain on 
hand more than one day.—J. T. M. 


Since I have kept an orangewood stick tied 
with a long ribbon above the washstand in the 
bathroom there are fewer gloomy finger nails 
on the little folks’ hands.—J. D. Y. 


I prepared deviled eggs in a novel manner. 
They are fine for a meat course and are the 
daintiest thing imaginable for a picnic dinner. 
Boil the eggs twenty or thirty minutes, turn 
into cold water and remove the shells, cut in 
halves, put the yolks in a deep dish, mix with 
dry mustard, pepper, salt and parsley to taste, 
wet to a workable paste with good vinegar, 
and fill the empty halves. When they are filled 
cut sprigs of parsley and stick one in each 
egg. The moist filling will keep the parsley 
fresh. They make a beautiful dish if placed 


in a nest of yellow paper with green sprays 
as a finish. In the fall I take up a root or two 
of parsley and in midwinter can serve many 
such dainties, to the astonishment of my 
guests. We live in a western village where 
such a thing could not be bought.—Kate 
Chapin House. 


A feat of “fixing over” was recently per- 
formed by a grandmother of.my ken. Having 
some very fine winter flannels which were 
useless to her after their first trip to the wash- 
lady, she utilized them in making little skirts 
for her grandchildren. From the bottoms of 
the legs of two pairs of drawers, a four-gored 
skirt was made for a wee girl of three. The 
top parts of each pair made a skirt for both of 
her sisters, girls of larger growth. The two 
undervests were opened the length of the 
front, bound all around, and with buttons and 
buttonholes made comfortable jersey under- 
waists. The sleeves were kept to reinforce 
thin places when the garments begin to wear. 
—M. T. R. 


There is a fad among New York clubmen 
just now of having their monogram embroid- 
ered in wash silk letters one inch long, on the 
left shirt sleeve, three or four inches above 
the cuff. On the buff linen or pongee shirts, 
they are done in white and wood browns.— 
Jeannette Young. 


I wanted to earn a little pin money, and 
being successful at baking Boston brown bread 
I decided I would pocket my pride and ask 
my grocer to put my bread on sale for me. 
My first baking I sent in for Saturday's sale, 
and was overjoyed to find I met with instant 
success. Since then I have sold to my grocer 
about thirty-five loaves a week, he paying me 
four cents for the small size and eight cents 
for the large size, he selling them for five and 
ten cents. I have some private customers, 
and all together bring me in an income of 
between five and six dollars a week. This is 
my recipe: One cup each of corn meal, rye 
flour and graham flour, three-fourths cup 
New Orleans molasses, two cups sour milk, 
one dessertspoon soda, teaspoon salt. Beat 
well and steam three and one-half hours in 
well-greased cans. Tomato cans and corn 
cans may be used.—Mrs F. H. 


% To try when a cake is done, hold your ear 
down and listen; if it has ceased sounding, it 
is done. I find this easier than trying with a 
straw.—K,. 
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Pretty Thankful Bradbury 


By Rose Mitts Powers 


Pretty Thankful Bradbury, 
Years and years ago 

Belle of all the colony, 
Flaunting every beau, 

Till her own heart was undone, 
Vanquished, if you please, 

By young Master Pettibone, 
Come from over seas. 


Pretty Thankful Bradbury, 
Of an April day, 
With her lover strolling by, 
Pledged her heart away; 
Bonny eyes and heart of gold— 
Wooed and won and all; 
“Married” reads the record old, 
“Come the early fall.” 


Pretty Thankful Bradbury, 
Not all free from strife, 

Often very stormily 
Went her course in life; 

When the thrilling message came, 
“Men to shoulder guns!” 

Gave she up in Freecom’s name 
Both her gallant sons. 


Pretty Thankful Bradbury, 
In her later days 
Loved by all—both low and high— 
For her gentle ways, 
Bowed at last her silvered head 
As the years sped round, 
Went to join her patriot dead 
In Concord burying-ground. 
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Who Ate the Dollies’ Dinner? 


be HY can’t dollies have a Thanksgiving 
dinner just as well as real folks, 
mamma?” asked Polly Pine. 

“T don’t know why,” said mamma, laughing; 
“go and dress them in their very best clothes, 
get the dolly house swept and dusted and the 
teble ready ; then I’ll fix their dinner before we 
go downstairs.” 

“Oh, lovely!” cried Polly Pine. 

The dolly house stood in the nursery. It 
was very big and very beautiful. It was 
painted red, it had tall chimneys and a fine 
front door with “R. Bliss” on a brass plate. 
‘There were lace curtains at the windows and 
two steps led up to the cunning little piazza. 
Polly Pine swept the rooms with her tiny 
broom and dusted them, then she set the table 
in the dining room with the very best dishes 
and finest silver. She set a teeny vase in the 
middle of the table, with two violets in it, and 
she put dolly table napkins at each plate. 
When the house was all nice and clean she 
dressed Lavinia in her pink muslin, and Dora 
Ann in her gray velvet and Hannah Winch 
in her yellow silk, then she seated them around 
the table, each one in her own chair. Polly 
was just telling them about company manners, 
how they must not eat with their knives, or 
leave their teaspoons in their cups as they 
drank their tea, when the nursery door opened 
and in came mamma with a real Thanksgiving 
dinner. There was a chicken leg to put on 
the platter before Hannah Winch, for Polly 
always made her carve. There were cunning 
little dishes of mashed potato and cranberry 
sauce and some celery 
in a tiny tumbler and 
the cutest squash pie 
baked in a patty pan. 

Polly Pine _ just 
hopped up and down 
with delight when she 
saw it. She set every- 


thing on the table, then she ran away to put 
on her nicest muslin frock with the pink rib- 
bons and go down to dinner. There were gen- 
tlemen there for dinner, gentlemen Polly was 
very fond of, and she had such a nice time vis- 
iting with one of them. He could change his 
table napkin into a white rabbit, and she forgot 
all about the dollies’ Thanksgiving till they 
were eating the nuts and raisins. When Polly 
did remember, she jumped down from her chair 
and asked mamma if she might go upstairs and 
see if the dollies had eaten their dinner. When 
mamma told about the doll house Thanksgiv- 
ing, all the gentlemen wanted to go, too, to 
find out if the dollies had enjoyed their dinner. 

The front door of the house was open, but 
Polly opened it all out and there sat the dollies 
just as their litthke mamma had left them, only 
they had eaten up nearly all the dinner. Every- 
thing was gone except the potatoes and cran- 
berry sauce. The chicken leg was picked bare, 
the bread was nibbled and the little pie was 
bitten all round. 

“Well, this is funny!” said papa. 

Just then they heard a funny scratchy noise 
in the doll house and a little gray mouse 
jumped out from under the dining table. He 
ran out at the front door down the steps, and 
before you could say “Jack Robinson” he had 
gone, nobody could tell where. There was 
another tiny mouse under the sofa in the doll 
house parlor, and a third one under the bed, 
with a poor, frightened, trembling little tail 
sticking out. They all got away safe. Papa 
would not allow mamma to go for the cat. 
He said: “Why can’t a poor little mousie 
have a Thanksgiving dinner as well as we 
can?” 


Ir your heart is in what you have to do, no 
matter how small the undertaking, the greater 
things are certain to come to you, and in rich 
reward.—Theodore Roosevelt. 
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The Family 


By Georce R. 


Two. pink eyes that sparkle bright, 

Thick ‘soft hair of purest white, 

Long pink ears, no tail in sight: 
Bunny. 


Soft black fur and eyes green-gray, 

Sees as well by night as day, 

Little claws that scratch at play: 
Kitty. 


Round flat ears and two pink eyes, 
A long pink tail just twice his size, 


Moucie. 


Silky hair, coal-black nose, 

Barks and growls, tears your clothes, 

Wags his tail at those he knows: 
Doggy. 


Two round eyes of 
azure blue, 

Two red lips as 
fresh as dew, 

Golden curls and 
pink ears, too: 


Baby. 


A sharp pink nose and claws likewise: 


GOOD HOUSEKEEPING 


The Carew Candy Makers 


Tony Carew rushed home after the forenoon 
session at school one day. 

“Mother, how can we youngsters make a 
dollar each?” he cried. “The boys and girls 
in our school are going to raise money for a 
Thanksgiving dinner for some unfortunate 
children, and each one of us is to earn a 
dollar.” 

“That’s fine, Tony,” said Mrs Carew. “I'll 
be very glad to—” she did not finish her sen- 
tence, for in rushed the rest of the children, 
each one eager to tell of the Thanksgiving 
plans. Madge and the older boys had pledged 
themselves to earn a dollar; Molly in Number 
One had promised to bring fifty cents, and 
even little Fan in kindergarten was eager to do 
something which would earn twenty-five cents. 

They planned all sorts of work, from raking 
the neighbors’ lawns to selling needles and 
soap. 

“There is one thing,” said their mother, 
“I am most emphatically against, and that 
is peddling articles about at friends’ houses. 
Scores of boys and girls do it, whose parents 
ought to know better than allow such a thing. 
When I buy of them, it is because I cannot 
refuse, it is not because I am getting anything 
I need. I do not want my children among 
these peddlers.” 

A week later a number of people read an 
advertisement in the morning paper a second 
time. This is what it offered: 

“Fresh homemade peppermints, vanilla al- 
mond creams, cream walnuts and fondant 
panache supplied Saturday by the Carew chil- 
dren at 48 Lenox avenue. Orders should be 
sent three days ahead. Telephone 612-2.” 

The people who knew Mrs Carew, and re- 
membered the delicious candies she made, sent 
in orders gladly, and a dozen times that day 
she answered the telephone to quote prices 
and take orders. There was a very excited 
crowd of children at the tea table that night; 
they felt as if the money were earned already. 

“It is not, though,” said their mother, laugh- 
ingly; “you have plenty of hard work ahead, 
and Thursday afternoon we will make our 
first batch of fondant. It should stand about 
twenty-four hours before being rolled into 
creams. The finishing work and packing must 
be done before Saturday afternoon, then you 
have it to deliver fresh for Sunday.” 

As soon as school closed Thursday after- 
noon, the boys and girls gathered about their 
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MOLLY BUSILY AT WORK 


mother. They had treated their hands to a 
thorough scouring with sand and soap. Then 
they donned their white aprons. First of all 
Mrs Carew gave them a talk on the making 
of fondant. 

“T have all the materials here,” she said, 
“ready to work with: weighing scales, granite 
kettle, cream of tartar, boiling water, oiled 
platters, a wooden spoon, and a glass of ice 
water. If we had all the tools a cooking 
teacher demands we would have a marble 
molding board, a wooden spatula and a candy 
thermometer. Some day, if we decide to go 
into the candy business, we may invest in these 
things, but just at present, with your eager 
hands ready to work, we can manage very 
nicely with the utensils we have here. 

“Now watch how I make fondant, the 
French name for a soft sugar paste, which is 
the foundation of all fine candies. You see I 
put my granite pan on the scales. It weighs 
two and one-half pounds. As I use two and 
one-half pounds of sugar, I will keep pouring 
in sugar till the hand points to five pounds. 
There, I have enough. Now into the sugar I 
put one-quarter of a teaspoon of cream of 
tartar, which keeps the fondant from sugaring 
as it boils to a syrup. Now I wet it with one 
and one-half cups of boiling water and stir 
till the sugar is melted. I will set it on the 
stove where it will melt but not boil very 
quickly.” 

Mrs Carew gave the elder children the 
charge of clearing away the scales, the sugar 


MAKING CREAMED WALNUTS 


bucket and all the things which she had been 
using. “One needs lots of elbow room for 
candy making,” she said. Then they crowded 
about the stove eager to see the fondant pre- 
pared. 

At last it began to boil very slowly and soon 
it looked like a fine, transparent syrup. The 
pan was not moved, nor did Mrs Carew stir 
it. As it began to grow syrupy she dipped in 
a fork, and plunged it into a glass of ice water. 
Clear, sticky drops hung at the end of each 
tine, and as soon as Mrs Carew could roll 
these between her palms into a little soft candy 
ball. she lifted the pan from the fire and set it 


PHIL MAKING PEPPERMINT LOZENGES 
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on the table. There came a long wait till the 
fondant was ready to heat. The test Mrs 
Carew made was when she could dip her finger 
into it without being burned. At last it was 
cool enough, then she showed the children how 
to make the syrup change to beautiful, white, 
creamy fondant. She tipped the pan slightly 
to one side, put in a slitted wooden spoon and 
beat it steadily till it was so thick it would 
not beat any longer. The creamy mass was 
divided into three portions, put on oiled plat- 
ters, then Madge, Tim and Tony kneaded 
each piece, just as one kneads bread, till it 
looked like snowy wax. Each piece was put 
in an oiled bowl, covered with oiled paper and 
set away in the refrigerator until Saturday 
morning, when the fondant was to be trans- 
formed into 
candy. 


ache. Although this bonbon sounds Frenchy 
it was very easy to make. A pound of fondant 
was divided into three equal parts, one part 
was colored brown with melted chocolate, the 
other was colored pink and flavored with 
vanilla, the third was ieft white and flavored 
with almond. Each piece was rolled into a thi: 
strip. The white strip was laid into a long, 
narrow jeweler’s box, which had been thor- 
oughly oiled; on top was lightly pressed the 
strip of pink, just enough to make it adhere, 
and on that was put the chocolate. An hou 
or two later ‘t was cut in thin slices. 

Phil made the mints. He melted a bowl of 
the fondant to a cream over a kettle of hot 
water, flavored it with six drops of oil of 
peppermint, then from the tip of an orange 
spoon dropped 
the candy on 


After an early 
breakfast the lit- 
tle Carews were 
ready to go to 
work at tables 
covered neatly 
with white 
paper. There 
were plenty of 
almonds and 
walnuts ready 
which the chil- 
dren had shelled 
Friday after- 
noon, then their 
mother set each 
one busy at a 
certain task. 


oiled paper, 
where it quickly 
hardened into 
attractive little 
lozenges. At 
last there were 
six pounds of 
delicious candy 
ready to pack in 
the pretty boxes 
Mrs Carew had 
provided, and at 
thirty-five cents 
a pound, the 
profit was one 
dollar and forty 
cents. I can 
assure you that 


Molly made 
creamed wal- 
nuts. She had 
a little saucer of fondant flavored with vanilla. 
She rolled the fondant into tiny balls, flattened 
it slightly and on each side of the white sugar 
cake she placed half of an English walnut. 
Madge was busy making vanilla almond 
cream. She worked into a cup of fondant 
half a cup of chopped almonds, flavoring it 
with vanilla and coloring it pink. Tony stood 
beside her making tubes about an inch round 
from strong white paper, which he had rubbed 
thoroughly with salad oil and then wiped dry. 
Into this Madge and he pressed the nutty fon- 
dant, shaping it in a long roll, then tying 
tightly with thread. In two hours the fondant 
was hard enough to cut into pretty little cubes. 

Phil and Dick prepared the fondant pan- 


PHIL AND DICK MAKING FONDANT PANACHE 


long before the 
money was 
needed for the 
poor children’s Thanksgiving, each of the little 
Carews had more to give than one dollar. 


Ir Your Boy hates algebra but loves birds, 
snakes and lizards, it will take him not more 
than half as long to get his natural history 
lesson as it does to work out his problems in 
algebra. That is because he studies snakes 
with his mind and his heart, and studies alge- 
bra only with his mind, which is a little like 
a bird trying to fly with one wing—a good deal 
of flutter and not much flight—Rev Dr Charles 
H. Parkhurst. 


Pour turpentine on a cut before tying up.— 
E. M. 
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My Son 
By Epwin L. Sasin 


How happy is my little son 
Who sits upon my knee! 

In all the world I’m sure that none 
Is happier than he. 


How few and far between his cares! 
He worries not o’er stocks. 

He gives no thought to what he wears, 
But calmly soils his frocks. 


Lo, in the morn he rises up, 
A new, bright day ahead; 

And at the eve he takes his sup, 
And toddles off to bed. 


His mother answers every call— 
How comely she, and wise! 

She cures each bump and scratch and fall, 
And stanches weeping eyes. 


His father is the greatest man 
That ever walked the ground— 

How lucky is that chap who can 
Have such a wonder round! 


The cook, a fairy, kind, who brings 
To light by subtle spell 

Sweet ginger-snaps, and other things 
O’er numerous to tell: 


My little son, how happy he! 
And who will dare deny, 

His parent fortunate to be, 
How happy, too, am 1! 


A Father’s Part in Training a Boy 
TRANGE how fathers neglect the training 
of their boys. They shirk the responsi- 
bility off upon the mother, expecting to 
assume it when the child is older. But then it 
is too late—if the father loses his hold on 


the boy when young, he is seldom able to re- 
gain it later. The influence of the mother 
upon the boy of five to twelve years of age is 
marvelous, but the father’s wise counsel and 
companionship at this age are also essential 
to ideal training. 

“No time to bother with children” is not 
an excuse for the busy father. My boy of ten 
has a bed in my room, or adjoining, so that 
during my very busy periods I see and asso- 
ciate with him in the morning and evening. 
Many confidences may be exchanged between 
father and son under these circumstances that 
would be missed otherwise, and these inter- 
changes are often quite as beneficial te the 
father as to the son. 

Father’s training must supplement mother's. 
At five or six, one of our boys seemed disposed 
to develop into a sensitive, shrinking, weak 
nature, but through our combined efforts he is 
growing into as sturdy a character as he is 
strong physically. We early agreed not to 
say “don’t” to him except when absolutely 
necessary—to throw him on his own resources, 
to let him play with so-called tough boys, to 
encourage adventure and daring, to discourage 
his coming to us with complaints or whims, 
but yet to foster his confiding in us. 

We avoid correcting our sons in the pres- 
ence of other boys; you hate to be humiliated 
before your peers. So do boys. Instead of 
antagonizing them by such means, thus de- 
stroying the influence of the correction, a 
quiet talk with the boy when alone will usu- 
ally be far more effective. 

“Preaching” at children is of little avail. 
Appeal to their reason, to their interest, and 
you can do almost anything with them. An 
attractive home circle is best of all places for 
boys and girls of evenings, but if the home is 
unattractive it is natural for the children to 
stray away. Love, tact, good sense and some 
self-denial are essential to an attractive home, 
and the children must do their part toward its 
creation as well as the parents. If they feel 
free to bring in their young friends to read, 
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study or play during the evening or their 
spare time, that is one test of an attractive 
home. 


Let the Boy Do Things 


“No manual labor at this school” is adver- 
tised by a fashionable private institution. Bad 


struggle of life. Good place to train dudes. 
We are given two hands to use, and should 
be taught to employ them. To know how to 
work is more beneficial than to know Greek 
roots, and to know how to work intelligently 
with hands, eyes and mind involves more 
genuine culture of the intellect and of the 
whole organism than any degree of memoriz- 
ing of dead languages. But let your boy work 
for someone else if possible, where he will be 
more on his own resources, or if he is in your 
employ show him no favoritism—pay him less 
than others get for the same work, go to the 
other extreme rather than have the boy form 
the idea that because he is working in his 
father’s office or factory he thereby enjoys 
special privileges. The Armours are doing 
such good work in the world because their 
father, P. D. Armour, acted on this principle. 
Young Mr Matthiessen, now president of the 
eighty million dollar corn products company, 
began as boy in the engine room and worked 
up through every branch of the industry. 
Thousands of like instances, besides my own, 
could be cited. 

Yet this phase of education is often over- 
done. Too much struggle, too much practice, 
is as bad in its way as too much theory. It 
may furrow the mind and impart a coarseness 
of nature to a degree that blunts one’s char- 
acter for life. The problem is to strike the 
golden mean. The ignorant or unwise parent 
more often spoils his children by giving them 
an easy youth and much schooling than fathers 
of another type injure their boys by too much 
hard work. 

Above all, we must recognize constantly that 
each child, boy or girl, has its own individu- 
ality. Each should have a law unto himself. 
The experience of all time and all peoples, 
from infinity down to to-day, has failed to 
establish fixed rules for the development of 
humanity. We have simply learned a few 
general principles, and must adapt them in 
manifold ways to the individuality of each 
child. This is as true of physical and moral 
development as of intellectual. The variety in 


place for boys who should be fitted for the 


Nature is infinite. Let us recognize this fun- 
damental truth in family life—in the relations 
of husband and wife as well as in the training 
of children. We each have our peculiarities, 
and life consists in utilizing them to the best 
advantage of ourselves and those with whom 
we are brought in contact. 


Wise Fathers and Mothers 


President Roosevelt's wise words, in a re- 
cent speech in Maine, strike home upon an 
important phase of the higher life of the 
household: “Every father of a large family— 
and being an old-fashioned man I believe in 
large families—knows that if he has to do well 
by his children he must try to do well by him- 
self. Now haven’t you in your own experience 
known men—and I am sorry to say even more 
often women—who think that they are doing 
a favor to their children when they shield them 
from any effort? When they let the girls sit 
at ease and read while the mother does all the 
housework? Don’t you know cases like that? 
I do, yes; when a boy will be brought up to be 
very ornamental and not useful? Don’t you 
know that, too? Exactly. Now those are not 
good fathers and mothers. They are foolish 
fathers and mothers. They are not being kind, 
they are simply silly.” 


Discussion 

I wish our readers would write Goop House- 
KEEPING their views or suggestions on the 
following problems that have been submitted to 
me: What should be done with a precocious 
youth who was graduated from the university 
in June at the age of twenty, only to find that 
he has no special knowledge that fits him for 
a position, has apparently no natural bent, and 
has never worked with his hands? What will 
induce a father to give less attention to busi- 
ness and more to his family? How treat the 
boy of fourteen who is backward in book 
learning but keen in sports, manual work, etc? 
As to diet, cold baths, reading and athletics 
during puberty? Obedience—to what extent 
shall it be insisted upon? 


Why don’t you write about fathers and 
daughters, too? Fathers are more interested 
in the boys. They need to be taught to help 
mother with the girls. Much that you have 
said about boys applies with equal force to 


4 girls—L. H. Stewart. 
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Cold is the night and gray is the sky, 


| well Brave little gentian shuts her blue eye; 
him- Nature is calling—crooning and calling— 
nemce To the tired flowers her low lullaby. 
er Pe Through the warm dusk the flames dim and die, 
joing B® Rockaby, Baby, just you and I 
them : Rocking and stopping—drowsily stopping— 
Lullaby, Baby; sweet lullaby. 
the 
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November Lullaby 
best : By Avice E. ALLEN . 
rhom Down from the hillsides, silent and steep, 
Little gray shadows noiselessly creep ; 
Brown leaves are falling—flitting and falling— 
; Over the blossoms going to sleep. 
f Through the warm dusk the flames laugh and leap, 
a Te- | Baby’s wee bed is curtained and deep, 
n an Bright dreams are dropping—silently dropping— 


ne -" Beside the molding board she stands 
kind, And deftly sifts the flour, 
62 And quickly move her pretty hands ee 
To mix the sweet and sour; 
While he, enlisted her recruit, 
owse- Sits gay and smiling by, 
the And pares and cores the ruddy fruit 
wee To make an apple pie. 
i Last May they lingered side by side 


| that Beneath the blossomed bough; 
Sen And picked the fruit at autumn-tide 
rr All ripe and rosy now; 


t will ¢ And gathering apples he and she 
A task so blissful found, 

‘t the That orchard tree, it needs must be 
book A graft from Eden ground! 

, etc? 

tastes Now when the pie is passed around, 

maton What time the good folk dine, 

. And all agree they never found 

Y A recipe so fine, 

Do any guess a reason why ?— 
ae Ah, ’twas no common spice! 
yer The flavor of that apple pie 
— Came straight from Paradise! 
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A CORNER OF THE KITCHEN, WITH THE TABLE. NOTE THE SHELF WHICH FORMS THE TOP OF 


THE WAINSCOTING; ALSO THE ABSENCE OF PICTURES, UTENSILS AND OTHER DIRT-CATCH- 


ING THINGS. 


A Model Kitchen 
By One Who Thinks She Knows All About It 


I am pleased to be able to offer the results 
of my own experience in the planning and 
arrangement of a kitchen, which I have yet to 
find is deficient in any detail necessary to make 
it as near perfect as possible, so far as my 
requirements indicate, and I believe that, in 
that respect, I may fairly consider myself a 
representative of a very large class of house- 
keepers in detached houses. 

The route from the dining room to the 
kitchen passes through a pantry, usually called 
the butler’s pantry. This pantry contains a 
generous shelf of oak across one end and one 
side, the usual cupboard with glass doors, and 
a butler’s sink, over which is a gas bracket 
supplied with a self-lighting burner. The win- 
dow sill, which is narrow enough to dis- 
courage the use of it for a shelf, is ten inches 
above the oak shelf, in order that objects on 
the shelf shall not interfere with the use of 
the window or fall out. The oak shelf at this 


point is covered with a marble slab, intended 
for a molding board for pastry. Beneath the 
shelf are two half barrels, neatly painted, for 
bread and pastry flour, so balanced on a small 
strip fixed to the floor that it requires only a 
touch of the finger to tilt a barrel forward 
sufficiently to permit its cover to be removed 
for access to its contents. On the shelf at the 
right is permanently fixed a cork puller. At 
the left end of the side shelf is permanently 
fixed a coffee grinding machine, beneath the 
shelf on that side are three large drawers for 
the household carpentering and repairing tools, 
and next to them, shelf space for baking tins 
of all kinds. The floor is of maple, varnished 
and supplied with a rug. 

From the pantry, stairs descend to the cellar, 
and, at the half landing, out upon the walk at 
the side of the house; and it is at this entrance 
that all supplies are delivered for the cellar. 
A bell in the pantry is connected with the door, 
and its peculiar sound is easily recognized as 
belonging to that entrance. On the landing 
is a corner washbowl with running water. 
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The kitchen door and window trim, like 
that in the pantry, is of pine, finished natural, 
the floor is of maple, and the wainscoting of 
North Carolina pine. The walls and ceilings 
of all the rooms described are painted a light 
pink with a dull finish. A point is made of the 
ample lighting, and the windows are arranged 
above the wainscoting, which is capped with a 
helf continuous with the window sills, extend- 
ing entirely across one side of the room, as 
well as above the counter shelf. The counter 
shelf, which is of oak, is long and wide, and 
is fitted beneath with drawers and cupboards 
£ various sizes, adapted for the utensils 
which are to be kept in them. The range is 
not brick set, but what is known as portable, 
and, together with a gas range of equal hight, 
occupies a space where the wall and floor are 
covered with yellow and blue tiles. The range 
is supplied with an oven thermometer, and the 


usual boiler is conspicuous by its absence, being _ 


located in the laundry. The sink, which is in 
the end of the counter shelf, has handsome 
polished brass plumbing and a tile back. A 
emall tin-lined drawer, conveniently located at 
the side of the sink, is for soap powder. Near 
the range is the closet for brooms, coal pails, 
and other things necessary for more or less 
constant use about the kitchen. The dividing 
and arrangement of shelves in the closet is 
calculated to dispose of the contents in the best 
manner. 

Under the windows a strip of wood on the 
wainscoting is supplied with fastenings, formed 
of “slip butts,” where the ironing board can 
be adjusted at a suitable hight, projecting 
from the wall, supported by a leg that can be 
folded up; or if dropped it is securely braced 
with a spring brace. The arrangement permits 
a skirt to be pulled over the board, and the leg, 


IRONING TABLE, ALSO DRAWERS AND LOCKERS 
UNDER THE COUNTER SHELF 


which is raised for the purpose, will drop into 
a solid position when released. 

At a convenient place in the kitchen a door 
in the wainscoting affords access to a dumb- 
waiter connected with a cold room in the 
cellar, where the refrigerator is located. A 
door opens onto a wide veranda extending 
across the rear of the house, and in summer, 
with its rail topped with boxes filled with 
flowering plants, and a vine-covered trellis for 
shade, the airy terrace forms a delightful 
retreat from the heated kitchen. Near the 
door, and constructed through the wall of the 
house, a receptacle is formed where the milk- 
man can, by opening a small door, place the 
bottles of milk in exchange for the empty bot- 
tles which he finds there. The milk is thus 
secure until it shall be removed through an- 
other small door inside. 

The laundry joins the kitchen, the tubs 
occupying a part of a wide oak shelf extending 
across the room, and convenient to a door 
opening into a shute for the accumulation of 
the soiled clothes, which are dropped through 
an opening, supplied with a hinged cover, in 
the bathroom above. The wainscoting in the 
laundry is also capped with a shelf, and upon 
it is arranged a set of pint bottles, with large 
and small mouths, denominated by druggists 
“saltmouth” and “tinctures,” all with ground 
stoppers, and intended for certain supplies 
which every well arranged laundry should 
have, such as ammonia, spirits of turpentine, 
javelle water, chloride of lime, bluing, wash- 
ing soda, starch, borax, paraffine, etc, each 
properly labeled. The kitchen also is supplied 
with a number of wide-mouth bottles with 
screw tops, arranged on the wainscot shelf, and 
containing ginger, pepper, bay leaves, sage, 
thyme, cloves, mustard, cayenne pepper, soda, 
cinnamon, mace, curry powder, grated cheese, 
baking powder, saleratus, cream of tartar, 
caramel, etc. Excepting the bottles above men- 
tioned and a hanging salt box, by the range, 
not a single utensil is visible. A large table 
like a flat top desk, with drawers at each end, 
extending to the floor, two chairs, and a clock 
complete the furniture. 


Ir Turnips are parboiled twenty minutes in 
water to which a little baking soda has been 
added, and then this water is thrown off and 
fresh water used to finish cooking, they will 
cook more tender and be of much better flavor. 
—Charity Smith. 
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HE housemother was “raised” on historic 
ground and had no thought other than to 
serve the regulation Thanksgiving dinner, tilla 
certain little girl thus expressed her sentiments 
about a week before the day set aside for 
praise and gluttony—to be followed by a week 
of indigestion and prayer: “Mamma,” she said, 
“IT can’t be thankful on Thanksgiving if we 
are going to have a great big dinner, and I’m 
going to feel all body as I did last year. I’m 
sick of turkey, anyway!” Furthermore, the 
housemother overheard remarks by another 
member of her flock to the effect that it is 
hard lines holidays when a whole family lives 
in a city—and the same city, at that—and 
when not one of them is considerate enough 
to own a farm for the sole purpose of having 
the traditional place for reunions. 

This set the housemother to wondering if 
she could not at least introduce an element 
of surprise by changing the time-honored 
menu, and from that to planning to make the 
maligned city dining room suggest harvest 
season in the country. These ideas bore fruit— 
or rather vegetables—and when the project 
was finally carried out, the result justified the 
wearying search after the “common things” 
that made the room give one almost the feel- 
ing one has out-of-doors in autumn 

“When the mist is on the cornfield, 
And the sun is droppin’ slow.” 

Tall sheaves of tasseled corn, still bearing 
shining red and yellow ears, rustled in the 
corners and shimmered round the cheery fire- 
place. Masses of swaying wheat and nodding 
oats, combined with vegetables—few of us 
realize that many of these are beautiful as well 
as useful—formed groups of brilliant color 
wherever in the room they could be arranged 
without suggesting a greengrocer’s shop, a 
plate rail near the ceiling lending itself most 
amiably to the scheme. In the center of the 
dining room was a large mirror mat. Upon 
this were heaped the fruits that our New 
England climate flavors as no other can. Care 
was taken to mound the fruit to give it hight 


N INNOVATION 
Anne Warner 


and stability at the same time. The housce- 
mother thinks that the intervals of a dinner 
can be more profitably and pleasantly filled in 
otherwise than by chasing truant bits of fruit 
that become dislodged from the centerpiece 
and roll out, threatening to cause the collapse 
of the elaborate structure. The menu was a 
queer mingling of the old and the new in 
cookery—but here it is: 
Canape Lorenzo 
(Chamberlin) 
Roast “spar’rib” 


Apple sauce 
Stuffed onions _ 


Potato roses 


Cider 
Chicken pie Cauliflower au gratin 
Celery Cranberry jelly 


Indian pudding, sauce Grilled nuts 
New century sandwiches Cream peppermints 
Coffee 

Canape Lorenzo 

Chop a small shallot, fry lightly in two 
ounces of butter, without coloring. Add a 
tablespoonful of flour wet with a pint of 
cream, then one pint of crab meat; salt and 
pepper to taste and leave on the fire till it 
bubbles. Cut slices of bread one-quarter of an 
inch thick, trim in any desired shape and toast 
on one side only. Put the mixture on the 
toasted side and cover one-eighth of an inch 
thick with butter prepared as follows: One- 
quarter of a pound of butter, one-half a pound 
of grated Parmesan cheese and a seasoning of 
both red and white pepper. Lay the canapes 
on a buttered dish and color in the oven. 

For the roast, select carefully the loin and 
ribs of a “beastie” both fresh and young. 
Plunge this cut quickly into scalding water; 
wipe and rub with salt, pepper, sage and flour. 
Bake in a moderately hot oven twenty or even 
twenty-five minutes to the pound, with a small 
quantity of water in the pan. It is more whole- 
some partly or entirely cold, so can be cooked 
early. Serve the roses on the same platter 
with it, as a garnish. To two cupfuls of sea- 
soned mashed potatoes add the yolks of two 
eggs and white of one, and beat. Put in a 
pastry bag, and as it is pressed through the 
tube guide it first in a circle, then irregularly 
wind it round till it comes to a point in the 
center. The little piles of potato will look 
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SOME OF THE PUMPKIN FACES THE CHILDREN MADE 


like roses—if you are imaginative. Brush 
them over lightly with egg, put a bit of butter 
on each and brown slightly in the oven. 

The housemother does not believe in spoil- 
ing apple sauce with overmuch seasoning and 
cooking. Use a graniteware or porcelain ket- 
tle. Have in readiness freshly boiling water; 
a good fire; the sugar, measured; and selected 
Baldwin apples, large, unblemished and warm. 
Allow from one-half to three-quarters of a 
cup of granulated sugar to eight apples—the 
exact quantity depending upon the develop- 
ment of the sweet tooth in the family. Pare 
and quarter the fruit with all haste, laying the 
pieces in the kettle core side down; sprinkle 
over the sugar, pour on about three cups of 
boiling water, cover the kettle with a close- 
fitting lid and cook over a quick fire only until 
the apple quarters are partly transparent. Slip 
the contents of the kettle into a shallow earthen 
dish at once, keeping them right side up in 
the transfer, and put the dish in a cool, airy 
place. The sauce will be white and “sightly” 
and taste of apple. 


Stuffed Spanish Onions 

Peel the onions under water and scoop out 
from the top a portion of the center. Parboil 
five minutes and turn upside down to drain. 
Make a stuffing of the chopped onion taken 
from the centers, softened bread crumbs, salt, 
pepper and a generous amount of butter. Fill 
the onions heaping full and sprinkle the top 
with buttered crumbs. Cover and cook till 
tender (about an hour) in a pan containing a 
small quantity of water. Let them brown a 
very little before taking from the oven. 


Just a few points as to the pie! Make it 


big, in consideration for the children and the 
pork-prejudiced. In preparing the chickens 
take out the oysters and discard the rest of 
the back with the legs and the tips of the 
wings; a pie is no place for these. Season 
the gravy highly, thicken it also and prepare 
more than the immediate need demands, for 
use when warming the left-over portion. 
Make the paste like baking-powder biscuit 
dough, only richer; both little and big can 
indulge to the extent of capacity then. In the 
“good old times” the partaker ate chicken 
pie crust with dyspeptic dreams imminent ; and 
no wonder, with a pound of butter in an 
under crust and two pounds in the upper! 
Use a flaring baking dish and line sides only. 
When the chicken is snugly packed in, and 
the gravy, containing a pinch of curry, is 
poured over, cover with paste having a circular 
opening cut out of it, not cut and turned back. 
Edge the pie with a border of twisted dough. 


Old-fashioned Cranberry Jelly 


To every quart of cranberries allow one cup 
of boiling water and one-half a cup of seeded 
raisins which have been boiled in a little 
water for three-quarters of an hour. Cover 
and cook soft over a quick fire. Rub through a 
colander and return to the saucepan. Add one 
pint of sugar and simmer five minutes, stir- 
ring constantly. Pour into crockery molds. 
For sauce, allow one pint of water instead of 
a cup, and do not strain it; or, if preferred, 
make a sugar syrup, then add cranberries 
and raisins and cook tender. 

Cauliflower should be creamy white without 
black spots. Pick off the outside leaves, invert 
and soak in cold salted water for an hour. 
Tie in a bag and cook in boiling salted water 


SOME MORE OF THE “PUMPKIN HEADS” 


J x 


for about twenty minutes, or till tender. 
Drain and break it into flowerets. Put a layer 
in an Edam cheese shell, cover with cream 
sauce and alternate layers of cauliflower and 
sauce till the shell is heaping full. Sprinkle 
top with buttered bread crumbs and set shell 
in oven to brown the crumbs. Use a dish if 
the cheese shell is not at hand. 

Indian pudding, like several other savory 
common dishes which depend for digestibility 
on long cooking, is one for the person who 
is conscious of a digestive apparatus to be 
wary of when not under his own vine and 
fig tree. Get old-fashioned bolted meal, if 
possible; not that which is usually sold by 
grocers and which has the keeping qualities 
and flavor of sawdust. Follow any good recipe 
for combining proportions of milk, meal, suet, 
molasses, salt and ginger, with or without eggs, 
and cook it, covered, in a slow oven for four 
or five hours. Stir occasionally and add milk 
if the mixture gets too thick. Next day add 
more milk and cook again for the same length 
of time. Many like the flavor given if a liberal 
sprinkling of candied orange peel, or currants, 
or a layer of quartered apples, is put in the 
bottom of the baking dish. With Indian pud- 
ding the homely sauce of whipped cream 
mixed with shaved maple sugar “can’t be beat,” 
but either hard sauce or caramel is excellent. 
The pudding at this particular dinner was 
garnished round about with a row of baked 
apples, sweet and sour alternating. The sour 
ones had been cored and the hollows filled with 
sugar before baking, and all cooked till soft. 


Grilled Nuts 


Boil two cupfuls of granulated sugar with 
one-half a cup of water until it hairs. Add 
two cupfuls of blanched and dried almonds 
and filberts mixed and stir till the sugar 
grains and clings to the nuts. When well 
coated and before they get into one mass 
turn them out and separate any that have 
stuck together. 


The “sandwiches” were made of big, plump, 
rich raisins filled with almonds or hickory 
nuts. 


Coffee (the housemother’s way) 


In a well-scalded and well-aired coffee pot 
put the same number heaping tablespoons of 
coffee as cups to be served. Add as many 
clean eggshells as cups, or if white of egg is 
preferred allow one white for clearing three 
cups. Add one tablespoon of cold water for 
each cup, and mix. Pour in the requisite num- 
ber of cups of freshly boiling water and boil 
five minutes. Pour a little cold water down 
the spout; stir in one tablespoon of fresh coffee 
and a pinch of salt and set where it will keep 
hot, but not simmer, for ten minutes. Fill 
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the nozzle with tissue paper. If there is a 
delay in serving, at the end of ten minutes 
pour the coffee from the grounds into a clean 
coffee pot and keep hot till wanted. 

Between dinner and the good-bys, the chil- 
dren amused themselves by etching and inking 
faces on all the little sugar pumpkins among 
the decorations. They adorned them further, 


‘to their immense satisfaction, by tying and 


gluing on white tissue paper in the shape of 
caps with frills and strings. These treasures 
they carried proudly home. At bedtime, when 
the housemother went to tuck in the original 
cause of the innovation (which I shall proba- 
bly continue to do till she’s twenty-one), she 
said sleepily : “Mamma, everybody enjoyed this 
Thanksgiving dinner, because—it wasn’t one!” 
N B—If you must celebrate the day by eating 
turkey, get one from Rhode Island; they are 
the best. Their title to superiority does not 
depend upon the fairy story that they are of 
different breed from the ordinary idiotic barn- 
yard fowl, nor that their daily food consists of 
chestnuts ground up with porterhouse steak; 
but simply that, owing to the limited area of 
the state, they do not toughen muscle or lose 
flesh from overexercise. 


Mincemeat 
By Extra Morris KretSCHMAR 


There are still many households in which 
the features of good living in times past are 
kept alive by actual practice along with all 
that is best in the ideas and methods of to-day. 
There is always a jar of mincemeat (made 
early in November) in such homes; and if the 
rest of the world knew the amount of palate- 
tickling delight contained in those jars, there 
would be immediate masculine demand and 
ready feminine support to the end that no 
family would be unsupplied. 

Not hygienic? If society in general would 
take mince pie and Rochefort with a light 
heart and a jest instead of rice compote with 
a gloomy eye and thoughts of nerves or indi- 
gestion, there would be fewer dyspeptics in the 
world. 

Let me firmly advise you, if you are afraid 
to make the mince pie “plunge,” do not attempt 
a compromise of “hygienic mincemeat.” If 
you make any, let it be the best, and to that end 
give trial to the following, the result of fifteen 
years of experimenting and careful revising. 

Ingredients: Three pounds lean beef (from 
prime round, steamed till tender), one and one- 
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half pounds suet, six pounds greening apples, 
two lemons and two oranges (grated peel and 
juice), one and one-half pounds brown sugar, 
two pints New Orleans molasses, two pints 
hard cider (boiled), two pints good California 
brandy, three nutmegs (grated), two table- 
spoonfuls of salt, one teaspoonful of mace, two 
teaspoonfuls each of ginger, allspice, cloves, 
cinnamon, one pound citron, two pounds seed- 
less raisins, two pounds large raisins seeded, 
two pounds currants, a glass of grape jelly. 

Keep in mind that perfect mincemeat, rich 
as it is, should yet be fresh-tasting, and “clean” 
in distinctive flavors. To secure this quality 
everything depends upon chopping the meat, 
apples and suet properly; not reducing them 
to a paste or porridge through a grinder. The 
meat and suet should be chopped fine, the 
former into pieces the size of French peas, the 
latter as fine as you can make it; but the apples 
should be coarsely chopped, into pieces the size 
of navy beans. The raisins should be whole 
and the citron in thin slices as large as half a 
silver quarter. See that your molasses is not 
a glucose mixture, but the real New Orleans. 
In making pies, if the mincemeat seems too 
thick thin it with hard or sweet cider, or any 
kind of wine. 


A November Dinner 


A very satisfying fall dinner cooked by 
the pupils at the New England School of 
Cookery consisted of tomato soup without 
stock, braised beef with horse-radish sauce, 
escalloped potatoes, squash and baked Indian 
pudding. 

The soup was very finely flavored, and 
slightly thickened, just the sort of soup which 
makes a good introduction to a rather hearty 
meal. The recipe reads as follows: 

Cook together for twenty minutes one can of 
tomatoes, one pint of water, twelve pepper- 
corns, four cloves, one slice of onion and a bit 
of bay leaf. Strain, pushing everything 
through the colander except the seeds of the 
tomato and the seasonings. Add two tea- 
spoons of sugar, one teaspoon of salt and a 
pinch of soda to the strained tomato, then a 
binding made from two tablespoons of butter 
and three tablespoons of flour. Strain into 
a tureen and serve with croutons. 

For the braised beef was used three pounds 
of solid meat from the face of the rump. Cut 
two thin slices of fat salt pork into scraps and 
fry out in a heavy iron spider. Remove the 
scraps when they begin to dry and brown. 
Wipe the meat, sprinkle with salt and pepper. 


Dredge with flour and brown it crisply in the 
hot fat. When the meat has to be turned to 
brown on all sides, turn with a spoon to avoid 
piercing it, as the juices must be kept in to 
make this meat as tender and savory as it 
ought to be. Put it after it has been well 
browned in a granite kettle, and around it 
put half a teaspoon of peppercorns, a quarter 
of a cup each of carrot, turnip, onion and 
celery cut into dice and three cups of boiling 
water. Cover closely, and bake four hours in 
a very slow oven. Turn it after the second 
hour, and baste every half hour. Never allow 
the liquor about the meat to reach the boiling 
point; this is one secret of the goodness and 
tenderness of braised beef. 

The horse-radish sauce which accompanied 
this dish is an excellent relish to go with fish, 
beefsteak, or almost any beef dish. To make 
it mix three tablespoons of grated horse-radish 
with one tablespoon of vinegar, a quarter of a 
teaspoon of salt and a dash of cayenne. Add 
four tablespoons of thick cream beaten stiff 
and serve immediately. 

The escalloped potatoes are an easy and 
rather novel fashion for cooking raw potatoes. 
These must be washed, pared and soaked in 
cold water half an hour before using. Cut 
them into thin slices and put in a layer in a 
buttered baking dish. Sprinkle with salt and 
pepper, dredge with flour and dot over with 
tiny morsels of butter. Cover with more pota- 
toes and repeat till the dish is filled. Pour 
boiling milk over, enough to show through the 
top layer, then bake till the potatoes grow 
soft. 

Winter squash, steamed and well seasoned, 
made a good side dish for this dinner. The 
squash was cut in pieces and pared, then the 
seeds and the stringy inside portion were re- 
moved, it was put in a steamer over boiling 
water and cooked till soft. It was mashed 
through a potato ricer, seasoned with salt, 
pepper, butter and a little sugar, then served 
in a hot vegetable dish. 

At the very head of wholesome, easily pre- 
pared hot desserts stands an Indian pudding, 
cooked as follows: over one-third cup of 
Indian meal pour five cups of scalded milk. 
Let this cook for twenty minutes in a double 
boiler, then add half a cup of molasses, one 
teaspoon of salt and one teaspoon of ground 
ginger. Pour in a buttered baking dish and 
bake for two hours in a slow oven. If the 
oven is too hot the pudding will whey. Serve 
with cream or a well-beaten hard sauce. 
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An Old-Fashioned Thanksgiving 
By JEANNETTE YOUNG 


I will tell you just how 1 keep the old feast- 
day and give you one or two of my recipes 
as well. They are valuable, having come down 
to me from generations of the good cooks in 
my family, and some say I have inherited the 
knack of reproducing them satisfactorily, but 
I secretly fear my grandmother, who was a 
Beecher, would find much to criticise in my 
crude work and its results, but I do my best. 

The table is simply laid, a center bowl of 
yellow flowers in season, or flowers and fruit 
suggestive of harvest time. Corner dishes of 
homemade pickles, celery, cranberry jelly and 
salted almonds. Wheat and rye bread, of 
course homemade. Fresh butter in little rolls 
and plenty of nice yellow cream. 

First serve raw oysters, that is, if you live 
by the sea and can get them fresh. Tomato 
soup with little toast squares, or “sippets,” 
that have been fried delicately brown in but- 
ter. Then the turkey, which I roast upside 
down, or as nature intended him to be, on his 
breast bone, instead of his back, giving him 
a pair of skewer legs for support in order to 
balance him. I find it gives a much better 
flavor to the white meat, making it more 
juicy, and I make an old-time dressing, flavored 
with sage and a little onion, serving creamed 
onions and roasted potatoes for vegetables. 
At the other end of the table is placed my 
masterpiece, a chicken pie. I joint and pre- 
pare two chickens for boiling, weighing three 
pounds apiece; I am careful to keep the liquor 
just covering them as they boil. When done 
and while hot I strip the meat from the bones 
with a silver knife and fork. I have ready a 
deep yellow pudding dish lined with my rich- 
est and best piecrust, rolled a trifle thicker 
than for ordinary use; I lay in the chicken, 
thicken and season the gravy, pour it in and 
cover with top crust, leaving a round opening 
in the center to allow gas or steam to escape, 
and bake in a slow oven two or more hours. 
Serve warm; or cold, if desired, as when cold 
the pie jells and is fine. 

On the sideboard is a cold boiled tongue, 
the root of which I pick and chop while warm, 
then use it in omelet for breakfast, thus allow- 
ing no waste; also a boiled ham, which I stick 
with cloves, sprinkle a little sugar on and 
brown quickly in a hot oven. This gives one 
a choice of meats. 

The salads I serve at either end of the 
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table and they are quite a feature of the meal. 
The first is made of carefully chopped tart 
apples and clean white celery, with a rich 
mayonnaise sauce, of course well chilled, as all 
cook books suggest. Dear little cheese straws 
are served with this salad, also finger rolls. 
For the other salad I take a package of cream 
cheese, put it in a bowl, adding a tablespoon 
of sweet cream, salt and cayenne pepper, and 
a tiny bit of powdered sugar. Then work it 
into balls the size of a marble and press half 
an English walnut meat on either side; lay 
them on crisp lettuce leaves and just before 
serving pour over them a mayonnaise dress- 
ing. Such a dainty and decorative salad is a 
delight to a hostess to serve, for it is tooth- 
some, and aids conversation as well, turning 
it into sweet channels. 

Then come apple, mince and pumpkin pies, 
served with old dairy cheese, mellow and rich. 
With the orange jelly, which is jelled in the 
skins cut as baskets, homemade Roman punch 
is served with real pound cakes, with vanilla 
icing; little periods of bliss which punctuate 
deliciously the desserts we love best in life. 
With fruit, nuts, raisins, homemade candy and 
coffee, we finish our dinner. 

Tomato Sauce—My family are fond of 
tomato sauce with pork chops, and when in 
a hurry, instead of making the sauce, I use 
part of a can of tomato soup. Any of the 
good brands will do, and may be thickened if 
desired. Cook the chops fifteen minutes on 
each side, heat the soup and pour over them, 
then set in the oven, with the door open, for 
ten minutes. This process flavors the meat 
nicely.—I. A. H. 


MARSHMALLOWS—Dissolve five ounces of 
the best white gum arabic in one and a quar- 
ter cups of hot water. Strain it carefully and 
add one pound of powdered sugar. Pour in a 
double boiler and stir constantly till very stiff 
and white. Stir again for a minute or two on 
taking the mixture from the fire and flavor 
with any extract you wish. Pour the paste 
in a square, clean tin and when cold cut into 
squares, roll in powdered sugar, or if you 
wish, dip them as fondant candies are dipped, 
into a chocolate coating. 


GarnisH—The proper garnishes for fish, 
Mrs Parker, are lemon points, parsley, sliced 
beets, hard-boiled eggs, fried smelts or oys- 
ters, lobster coral, pickles or olives. 
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Southern Breakfast Breads 


By Euiza R. PARKER 


Breakfast Puffs 

Boil a pint of milk with a quarter of a 
pound of butter. Stir in three-quarters of a 
pound of flour and let cool. Beat the whites 
and yolks of five eggs separately and add. 
Fill greased cups half full of the batter, and 
bake in a quick oven. Turn out on a hot 
plate and sprinkle with sugar. 


Flannel Cakes 


Beat two eggs in a bowl and add a teaspoon 
of salt, a tablespoon of sugar and a pint and 
a half of milk, with a teaspoon of cream 
tartar and half a teaspoon of soda. Bake on 
a greased griddle, spread with butter, and send 
to the table hot. 

Snow Balls 

Beat the whites of four eggs. Mix one cup 
of cream, two tablespoons of sugar, a teaspoon 
of baking powder and flour to make a batter, 
and add the whites of the eggs. Fill buttered 
cups two-thirds full of the mixture, and bake 
in a hot oven. 

Cream Waffles 

Beat two eggs with a pint of sour cream; 
add a teaspoon of soda, half a teaspoon of salt, 
with flour to make a thin batter. Pour in 
well-greased waffle irons, bake brown, butter, 
and serve very hot. 

Scones 

Sift one quart of flour; add half a teaspoon 
of salt, a teaspoon of sugar, a tablespoon of 
lard, one beaten egg, two teaspoons of cream 
tartar, one of soda and a pint of sweet milk. 
Mix to a thick batter, drop in squares on a 
very hot, greased griddle, and bake brown on 
both sides. Serve with butter and honey. 
Buttermilk Biscuits 

Sift a quart of flour, add a tablespoon of lard, 
half a teaspoon of salt, one teaspoon of soda, 
sour buttermilk to make soft dough, roll thin, 
cut into biscuits, and bake in a very quick oven. 
Egg Biscuits 

Sift a pint and a half of flour, add a tea- 
spoon of salt, a tablespoon of sugar, two 
beaten eggs, a tablespoon of lard and half a 
pint of sweet milk to which has been added 
a teaspoon of cream tartar and half a teaspoon 
of soda. Work to a smooth dough, roll half 
an inch thick, cut out in large biscuits, rub 
over with sweet milk, lay on buttered tins and 
bake brown in a quick oven. 


Direct from Italy 
By RANDALL BENTON 


Zuppa Maigro (Soup Without Meat) 


Cut fine three medium-sized potatoes, add 
one teacup of lima beans, boil in one quart of 
water until tender, then mash fine and set 
aside. Add to the water in which they were 
boiled one-fourth of a head of cabbage, one 
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cup of very young string beans broken in 
pieces, and three tomatoes cut fine. Boil slowly 
until tender. Chop one small onion, shred a 
few sprigs of parsley and fry together for a few 
moments in olive oil or butter, and add to 
cabbage and beans and also potatoes and lima 
beans. Salt and pepper to taste. Cook to- 
gether a short time. When done add two 
tablespoonfuls of olive oil (or butter, if you 
do not like the taste of oil). Have ready some 
slices of stale graham bread lightly toasted. 
Place one slice in each plate and pour soup 
over it. The soup should be slightly thickened 
by the beans and potatoes and not have too 
much liquid in proportion to cabbage and beans. 
Eat the vegetables with the soup. 


Sweetbreads a la Marsala 

Free the sweetbreads from membrane, throw 
for a moment in boiling water. Take out, wipe 
dry, roll in flour, fry in butter or olive oil until 
brown. Take up; add to the butter or oil in 
which they were cooked about one-half table- 
spoonful of Marsala wine. Let it heat and 
pour over the sweetbreads (which must be 
kept hot) and serve. 


Filet of Beef a la Marsala 


Place a thin skillet over the fire. Grease 
lightly, put in the filet, cook until ‘rare’ done, 
turning very often while cooking. Take up, 
place between two hot plates, salt and pepper 
to taste. Place in the skillet a generous lump 
of butter; when melted add about one-half 
teaspoonful of flour (removing from fire while 
you do so); stir till flour is well mixed with 
the butter and free from lumps. Add one 
tablespoonful vino di Marsala, boil up once, 
pour over the filet and serve piping hot. 
Macaroni 

Boil macaroni in salted water until tender 
and pour in colander to drain. Take one-half 
teaspoonful each of pepper, salt and mustard, 
add one teaspoonful of flour. Mix together. 
Melt one tablespoonful of butter and add, mix- 
ing well. Add one-half cup of rich milk or 
cream, place on the stove and stir constantly 
until it boils. Have ready three-fourths of a 
teacup of grated cheese; add, let boil for a 
moment. Pour over the macaroni, which has 
been transferred to a hot vegetable dish, stir 
until well mixed. Serve very hot. 


TimBALE IRon—A. E. Goodrich, I imagine 
the utensil you want is a timbale iron. It can 
be found at any kitchen furnishing store. They 
are long iron rods, to which are attached small 
irons about the size of tiny cups. These are 
held in boiling fat till hot, then dipped in 
timbale batter, then again in the fat. An arti- 
cle on timbales is to be found in the February 
number of Goop HouSEKEEPING, 1902, in a 
lesson from the New England School of Cook- 
ery. An ordinary sized timbale iron costs 
from seventy-five cents to one dollar. 

“MeELBA” is the trade name for a variety of 
sponge cake with colored icing and about the 
size of a five-cent piece. . It is put in a paper 
cup and is used for embellishment. 
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Favorite Recipes of Michigan Housekeepers 


Gathered from Homes Which Are Centers of Hospitality and Good 
Housekeeping. Detroit Recipes to Appear Next Month 


From Lansing 


Grandmother's Crullers 


Two cups of sugar, four eggs and one cup 
of sweet milk, one small half teaspoon of soda 
and one of cream tartar. Flour to make a 
smooth paste. Roll hard and thin and cut into 
pieces about three inches square. In each piece 
make four incisions. Twist these into fancy 
shapes. If you have seen the originals you will 
know how to make the crullers look like a small 
stalk with tiny leaves on each side. Fry in hot 
lard.—Mrs Marie Ferry. 


Finnan Haddie 


Braise two cups of finnan haddie that has 
been picked up fine in a lump of butter the size 
of a walnut, over the open fire. Add one cup 
of cream into which one tablespoon of flour has 
been rubbed smooth. Let come to a boil, and 
when cooled a little, add one large tablespoon 
of grated cheese, a trifle of pepper and, just 
before serving, the well beaten yolk of an egg. 
Serve on toast—Mrs Edward Cahill. 


Pineapple Ice 


One quart of sugar and one quart of water 
made into a syrup and set aside to cool. Add 
to this cold syrup the juice of four lemons and 
one can of grated pineapple; strain and put in 
the freezer. Beat the whites of two eggs, add 
two spoonfuls of white sugar, beat into a 
meringue, and add just before freezing. This 
makes one gallon—Mrs C. C. Wood. 


Cheese Ramekins 


Four ounces of grated cheese, two ounces of 
butter, two ounces of bread, without the crust, 
one wineglass of milk, one-third teaspoon of 
mustard and one-third teaspoon of salt. Add 
a pinch of cayenne pepper and the yolks of two 
eggs. Crumb the bread, and boil in the milk 
until it is soft. Add the other ingredients. 
Mix and bake in ramekins eight minutes. Beat 
the whites of the eggs to a froth, mix with two 
tablespoons sugar, spread on the ramekins and 
lightly brown. This amount makes three, and 
the required number is made by multiplying the 
amounts.—Miss Mary Buck. 


Maple Mousse 


The yolks of four eggs, a pint of cream, one 
cup of maple syrup. Whip the cream very stiff ; 
beat the eggs and place them in a double boiler, 
pour in the maple syrup and stir constantly 
until the mixture gathers on the spoon. Then 
take off of the stove and beat until cold. Stir 
into the whipped cream, put into a freezer that 
has been previously packed, and let it stand 
four hours——Mrs E. M. Thorpe. 


A Pretty Salad 

Boil half a dozen young beets, chop fine and 
pour over them warm vinegar with a little 
sugar in it. Slice very thin a couple of bunches 
of chives, and chop fine three stalks of celery. 
This will serve twelve people. In serving 
make a foundation of celery leaves and on it 
place first the thin slices of chives, then a 
layer of the chopped beets, then the chives, and 
sprinkle over them the chopped celery. Pour 
over all a salad dressing.—Mrs R. G. Jones. 


Kalamazoo 

Fruit Punch 

This punch is delicious and is nice to serve 
at teas. Sweeten the juice of six large lemons 
and three oranges. Put into a punch bowl with 
a small block of ice, add a few slices of orange, 
a few Malaga grapes, or preserved cherries, 
also enough raspberry or blueberry juice (from 
canned berries) to give a pretty color, as well 
as flavor. When time to serve pour over two 
quarts of some aerated table water. A_large 
cluster of grapes is a pretty garniture. Do not 
open the aerated water until ready to use, as 
it loses its sparkle very soon.—Mrs j. c. 
Burrows. 
Potato Pie 

Three eggs beaten together, a cup and a half 
of sugar, half a cup of butter and two large 
potatoes. Boil the potatoes and add butter 
when the potatoes are drained. Mash and 
beat thoroughly, then add sugar and eggs, beat- 
ing thoroughly. Thin with a quarter of a cup 
of milk. Season with orange or vanilla and 
bake as a custard pie baked with one crust.— 
Mrs Allan M. Stearns. 
Ginger Drops 

One cup of brown sugar, one cup of butter or 
beef drippings, one and a half cups of molasses, 
one cup of sour milk, five cups of flour, one 
tablespoon of ginger, one small tablespoon of 
soda. Put the sugar, butter and molasses to- 
gether in a pan and set on the stove to soften a 
little before putting in the other ingredients. 
Drop on buttered pans about two inches apart. 
in a moderate oven.—Mrs Charles L. 


Potato Soup 

Pare and cut into pieces two or three pota- 
toes, add a cup of tomatoes, a cup or two of 
celery leaves, a carrot and some parsley. Cover 
with two quarts of cold water and boil until 
tender. Then add salt and pepper to taste, and 
set on the back of the stove where it will not 
boil. Into a frying pan put a tablespoon of but- 
ter, two of flour and half of a finely cut onion 


= 


S30 


( 
I 
a a 
a 
t 
A: ¢ 
t 
a 
h 
0 
4 h 
. 
f 
f 
7 


CTs 


e and 

little 
nches 
elery. 
rving 
on it 
len a 
and 
Pour 
1€s. 


MICHIGAN RECIPES 345 


(medium size). Brown and add to the soup. 
Let it boil another twenty minutes.” If the 
water has boiled down to more than half, add 
a little more. Put through a colander, rubbing 
as much of the vegetables through as possible. 
Reheat and add chopped parsley. Serve with 
small squares of toasted bread. Any gravies 
from roast beef or veal will improve the soup. 
—Mrs Samuel Folz. 


Creamed Chestnuts 

One quart of Italian chestnuts boiled half 
an hour in salted water. Peel and add to a rich 
cream dressing. Serve as an accompaniment to 
meat.—Elizabeth M. Holtenhouse. 


A Delicious Tea Dish 


One pint of whipped cream stiffened with 
one-eighth of a box of gelatine. Add salt and 
iwo cups of white meat of turkey ground fine. 
Pour into a ring mold, and let set. Serve on a 
platter garnished with parsley—Elizabeth M. 
Holtenhouse. 


Peach Sponge for Christmas 

Strain the juice from a can of preserved 
peaches and press the fruit through a fine sieve, 
then beat it up with the juice and a small 
quantity of sugar. Put one ounce of gelatine in 
a basin with one-half pint of cream. Let it steep 
for some time, then put in a double boiler and 
stir contents until gelatine has dissolved. Mix 
the fruit pulp with the cream and stir it until 
nearly cold. Whisk the whites of three eggs 
to a stiff froth. Stir them in with the cream 
and pile up high in the center of a glass dish. 
Select several small, thickly-berried sprays of 


holly, and brush each leaf over with a strong ° 


solution of gum arabic. Strew powdered sugar 
over and leave till dry. Arrange the sprigs of 
holly around and serve.—Bessie Dudgeon. 


Salmon Croquettes 

Take equal parts of canned salmon (after 
drawing off the oil) and mashed potatoes. 
Season with salt, pepper and a little melted 
butter. Dip in egg, roll in cracker crumbs and 
fry like oysters, making them any shape pre- 
ferred.—Bessie Dudgeon. 


Connecticut Raised Cake 

Two cups of sugar, three cups of milk, one 
cup of yeast. Add flour enough to make a 
stiff sponge at night, and in the morning add 
two cups of sugar, two of butter, two eggs, 
fruit and spice as you like. When these are 
added, let the cake rise in the pans you bake in. 
It will make four loaves. This is mother’s 
Thanksgiving cake.—Della Parsons. 


Chicken Fricassee 


Prepare a mixture of salt, ginger and a 
little pepper in a saucer. Dust each piece of 
chicken with these ingredients. Put all of the 
particles of fat from the chicken in the bottom 
of the kettle; also a small onion, some parsley 
and celery root. Lay the chicken upon this and 
add two tablespoons of tomato. Add a little 
boiling water and cover up tightly and let stew 
on the back of the stove, adding water when 
necessary. Brown a tablespoon of flour and 
add when ready to serve. Put on a platter, 


adding chopped parsley and a few slices of 
lemon.—Mrs Samuel Folz. 


Russian Pudding 

One pint of whipped cream, one-fourth pound 
of macaroons (rolled), one-half cup of pow- 
dered sugar. Stir the sugar and macaroons 
in the cream, put into a mold and pack into ice 
and salt for four hours.—Della Parsons. 


Popcorn Wafers 

Make one rule of boiled frosting. Stir into 
it nice popcorn that has been buttered and 
salted. Put on wafers, having the frosting 
about an inch thick. Put in the oven and 
brown slightly. Serve with ice cream.—Mrs 
Frank Henderson. 


Delmonico Salad Dressing 

The yolks of two ees, one-half cup of tarra- 
gon vinegar, one-half cup of water, two tea- 
spoons of salt, one-half teaspoon of white pep- 
per, four drops of tabasco sauce or a pinch of 
cayenne pepper. Cook in a double boiler till 
thick, beating constantly. Add one teaspoon 
of butter. When cold rub a clove of garlic in 
salad bowl and beat in one pint of olive oil, or 
three-fourths pint of cream—Mrs H. B. 
Colman. 


Ann Arbor 


Beet Salad 


Three quarts of cooked beets chopped, three 
quarts of cabbage chopped, six cups of brown 
sugar, one-fourth teaspoon of red pepper, one 
teaspoon of black pepper, three tablespoons of 
salt, one cup of horse-radish. Cover with cold 
vinegar.—Mrs J. F. Avery. 


Curried Shrimp or Egg 

To a heaping tablespoon of butter add a 
small onion minced fine. Cook slowly ten min- 
utes, then stir in two tablespoons of flour and 
from a quarter to a half teaspoon of curry 
powder. Add a pint of milk or cream, stir 
until well mixed, and add a can of shrimps. 
Or to make curried eggs, add, instead of the 
shrimps, eight hard-boiled eggs sliced.—Mary 
E. B. Markley. 


Lemon Snaps 

Half a cup of butter, one cup of sugar, two 
eggs, one teaspoon of extract of lemon, one- 
fourth teaspoon of soda dissolved in one tea- 
spoon of milk. Use flour enough to make 
very stiff. Roll very thin and cut small.—Mrs 
George Hempl. 


My Grandmother's Cracker Pudding 

One scant quart of milk, twelve small crack- 
ers, or four Boston crackers, one-half cup of 
molasses, one-half cup of brown sugar, one 
small cup of stoned raisins, one-half teaspoon 
of salt, one-half teaspoon of cinnamon, about 
one-half a nutmeg. Add the cinnamon, sugar, 
molasses and salt to the milk, then break the 
crackers into pieces and add them, also the 
raisins and nutmeg. Bake in a moderate oven 
about two hours or until the pudding is a rich 
brown all the way through. It will need to be 
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stirred frequently, and if too thick, add a little 
more milk. This pudding will serve six people, 
and may be served hot or cold, with cream or 
a hard sauce. If served cold, turn into a mold 
after baking—Mrs Alfred H. Lloyd. 
Ginger Pears 

Four pounds of pears chopped fine, four 
pounds of granulated sugar, four lemons (the 
grated rind of two, the juice of four), two 
ounces of ginger preserves or ginger glace 
chopped very fine. Boil until as thick as jelly, 
and put up in cups.—Mrs J. F. Avery. 


Nut Croquettes 


One cup of walnuts, black or English, one 
cup mashed potatoes, one cup of bread crumbs, 
two eggs, a little salt and lemon juice. Thin 
with beef stock, and add a little onion. Roll 
in egg and bread crumbs and drop in hot lard. 
This makes fifteen croquettes.—Ella Travis 
Beal. 

Crumb Cookies 

One cup of sugar, one-half cup of molasses, 
two and one-half cups of cake or cooky 
crumbs, two and one-half cups of flour, one cup 
of water poured over crumbs, one-half cup of 
shortening, two eggs, a pinch of salt, one tea- 
spoon of cinnamon, one-fourth teaspoon of 
clove. A cup of nuts is an addition.—Mrs J. F. 
Avery. 

Graham Pudding 

One cup of molasses, one cup of sweet milk, 

two cups of graham flour, one cup of raisins, 


one saltspoon of salt, two teaspoons of soda. 
Mix soda, milk and molasses. Stir salt into 


flour, and all into the milk. Add raisins and * 


steam two hours. Serve hot with hard sauce. 
—Mrs Aldred Scott Warthin, 


Macaroni and Cheese 


Take one and one-half pounds of macaroni 
broken in inch pieces, and boil in salted water 
till tender. Put in baking dish a layer of 
macaroni, then a layer of grated cheese; 
season with salt and pepper and a plen- 
tiful sprinkling of bits of butter, then put a 
layer of cracker crumbs. Repeat till dish is 
full, having cracker crumbs on top. Cover 
with good-sized bits of butter and add sweet 
milk enough to soak the crackers. Bake half 
an hour.—Mrs E. B. Hall 


Steamed Graham Bread 

One cup of New Orleans molasses, one cup 
of warm water, two cups of graham flour, one 
cup of white flour, one cup of stoned raisins, 
one teaspoon of soda. Steam three hours in 
baking powder cans. Bake five minutes.—Mrs 
J. F. Avery. 
Delicious Cake 

Whites of ten eggs, three cups of granulated 
sugar, one cup of butter, four cups of flour, 
one cup of buttermilk, one and one-half tea- 
spoons of cream tartar, one-half teaspoon of 
soda. Add milk, flour and eggs alternately. 
Sift cream tartar in the flour and add soda in 
one tablespoon of cold water. Last of all add 
one teaspoon of baking powder. Bake in a 
pan and frost—Ella Travis Beal. 


Grand Rapids 


Fruit Cake 

Four eggs, one cup of butter, two of sugar, 
one of the best molasses, one cup of strong, 
hot coffee, one teaspoon of soda, two of cloves 
and same of cinnamon. One pound of seeded 
raisins, chopped, one pound of currants, one- 
fourth pound of citron, sliced thin. Mix butter 
and sugar, then add hot coffee and stir to a 
cream. Next stir in flour and soda dissolved 
in a little hot water. Add yolks and whites, 
beaten separately. Dredge fruit with flour and 


add last. Bake forty minutes in slow oven.— 
Mrs J. M. Dudley. 


Rice and Cheese 

Boil one cup of well-washed rice half an hour 
in rapidly boiling water (salted). Do not stir 
while boiling, but shake dish occasionally. 
When done, put into a buttered baking dish 
and add to it one cup of grated cheese and one 
cup of milk. Toss all together and cover top 
with bits of butter. Brown in quick oven and 
serve hot—Mrs D. M. McCoy. 


Raised Cake Made by Three Generations 


Three cups of milk, two of sugar, one of 
butter. To this add one cup of yeast, or half 
a compressed yeast cake. Stir in flour suff- 
cient to make a stiff batter, and then let rise 
over night. In the morning add one cup of 
butter, two of sugar, also two well beaten eggs, 
one cup of chopped raisins and half a nutmeg. 
Lastly add one-half teaspoon of soda well 
dissolved in a little water. This makes four 
medium-sized loaves—Mrs N. W. Northrop. 


Creamed Eggs 


One tablespoon of butter, three-fourths cup 
of cream, six tablespoons of grated cheese, half 
a teaspoon of salt, one-fourth teaspoon of 
paprika, four eggs. Melt the butter first, then 
add the rest of the ingredients and when the 
mixture has come to a boil, break in eggs, being 
careful not to break the yolks. Serve on toast. 
—Mrs J. M. Fulton. 


Oatmeal Soup 


One cup of rolled oats, one tablespoon of 
butter. Put together in skillet over fire and 
stir constantly until the mixture browns and 
crackles. Then cover with water and simmer 
half an hour. Next thin with rich milk to the 
desired consistency, and season with pepper 
and salt to taste—Mrs T. F. Richards. 


Good Mincemeat Without Intoxicants 

Five pounds of beef boiled until tender (it 
should be salted when partly done). Let cool 
in liquor, remove fat, chop very fine and 
measure. Use twice as much finely chopped 
apple, which should be tart, as meat. To the 
apple and meat then add the liquor in which 
the meat was boiled; also the fat which has 
been removed, and one quart of boiled cider. 
If there was a scant amount of fat, add also 
half a cup of butter. Jelly or candied fruit 
will improve the pies, if wanted richer. Add 
also three teaspoons of cloves, two of cinnamon, 
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RECIPES AND MENUS 


same of mace, and three pounds of seeded 

raisins. No definite rule can be given for sugar, 
as more or less is required, according to acidity 
of apples. Sweeten to taste with brown sugar. 
After all the ingredients have been put together 
warm, and if found too thick for use, thin with 
cider or unfermented grape juice. When hot 
this can be put up as fruit and kept indefinitely. 
—Mrs E. M. Widdicomb. 


Unsurpassed Doughnuts 


One cup of sugar, three of milk, one cup of 
yeast. Make of the foregoing a soft sponge 
and let stand over night. In the morning add 
one cup of sugar, one-half cup of butter, three 
eggs, half a nutmeg, one-half teaspoon of soda. 
Sur in flour until stiff, let rise again, then mix 
stiff enough to roll and cut into shape desired. 
Let rise again until light, and then fry. Raised 
doughnuts require longer cooking.—Mrs N. W. 
Northrop. 


From California 


Boston Brown Bread 


One cup corn meal, one cup rye flour, one 
cup sifted graham, one teaspoon salt, one cup 
New Orleans molasses, one cup sour milk, with 
one even teaspoon soda dissolved in it, one 
cup sweet milk. Mix well in the order given, 
pour into a well-buttered five-pound lard can, 
cover tight; put into a pot half full of boiling 
water, boil five hours, without stopping—Mrs 

A. Baldwin, Oakland. 


Harvard Nutcekes 


To two eggs, well beaten, add, in order 
given, one-half pound brown sugar, one-half 
pound English walnuts, chopped and weighed 
after being shelled, three tablespoons flour (or 
a trifle more) which has been sifted with one- 
third teaspoon of baking powder. Drop in 
small spoonfuls, on buttered tins, far enough 
apart to allow for spreading, and bake in a 
moderate oven.—Mrs I. A. Baldwin, Oakland. 


Baked Bananas 


Cut in half one dozen bananas. With butter 
the size of an egg bake fifteen minutes. Just 
before taking out add juice of one lemon and 
four tablespoons of sugar. Serve hot.—Mrs 
R. C. Craft, Oakland. 


Rac Carret—The quantity of rags required 
to make one yard of carpet is a ball weighing 
one and a half pounds, Mrs Fox. When a 
stripe of black or some dark or light color is 
desired in the carpet make that ball separately, 
giving instructions to the weaver how you 
wish the carpet made. The cost of rag carpet 
weaving varies with the locality; a country 
weaver will do the work for twelve and one- 
half cents a yard, while the city weaver may 
charge sixteen to twenty cents. 


Wittow Furniture is easiest cleansed with 
salt and water, applied with a coarse brush, 
E. M. M. 


Menus for 


From Actual Experience 


November 


By A HOUSEKEEPER 


Saturpay, Nov 1 | 
Breakfast 
Grapes Cereal 
Baked sausages 
Baked potatoes 


Dry toast Coffee 
Dinner 
Boiled corned beef 
Potatoes Beets Carrots 
Turnips Cabbage 
Graham bread Apple tarts 
Coffee 
Supber 


Baked beans Buns 
Chili sauce Spice cake 
Preserved quince 


Tea 
Sunpay, Nov 2 
Breakfast 
Grapes Fishballs 
Dropped eggs on toast 
Coffee 
Dinner 
Potato soup Croutons 
Roast beef | 


Browned potatoes 
Yorkshire puddings 
Escalloped tomatoes 


read Currant jelly 
Pickles Charlotte russe 
offee 
Supver 


Vegetable salad 
Cold corned beef 
Bread Pear marmalade 
Spice cake Crackers 
‘ocoa 
Monpay, Nov 3 
Breakfast 

Apples Baked beans 


Corn muffins 
Hashed potatoes 
Coffce 
Dinner 


Tomato bisque 


Cold roast beef 
Baked sweet potatoes 


Pickled beets Bread) 


Apple tarts Cheese 
Coffee 
Supper 

Corned beef hash 


Dipped toast Piccalilli, 


Spice cake 
Preserved cherries 
Tea 
Tvuespay, Nov 4 
Breakfast 
Cream of wheat 
Fried bacon 
Scrambled eggs 


Apple sauce Corn muffing| 


Coffee 


Dinner 
Broiled lamb chops 
Baked sweet potatoes 


|Boiled squash Bread 


Queen pudding 
Coffee 
Supper 
|Escalloped oysters Rolls 
*ickles Lemon cake 
Stewed prunes 
Tea 
Tuurspay, Nov 6 
Break/fast 
Oatmeal 
Broiled mackerel 
Fried sweet potatoes 
Popovers Coffee 
Dinner 
Clear soup with vermicelli 
Beef stew Dumplings 


Boiled potatoes Lettuce 
Indian pudding 
Coffee 
Supper 


Dropped eggs on toast 
Lemon cake Nut cookies 
Baked apples 
Tea 
Fripay, Nov 7 
Breakfast 
Grapes Beef stew 
Oatmeal Muffins Coffee 
Dinner 
Clear soup Crackers 
Broiled lake trout 
Baked potatoes 
Creamed cauliflower 
Brea 
Cottage pudding, Wine 
sauce 


Suppe 
Dried beef Rolls Cookies 
Lemon cake Prunes 
Tea 
Saturpay, Nov 8 
Breakfast 
Malted breakfast food 
Creamed codfish and 
potato 
Muffins Coffee 
Dinner 
Cauliflower soup Croutons 
Broiled beefsteak 
Bread 
Boiled sweet potatoes 
Cranberry sauce 
Cottage pudding, Chocolate 
sauce 
Coffee 
Supper 
Veal croquettes, Tomato 
sauce 
Raisin layer cake 


Dinner Rolls Baked apples Tea 


Bean soup Croutons 
Baked chicken 
Mashed potatoes Spinach 
Brea 
Mince pie Cheese 
Coffee 


Supper 
Potato salad Bread 
Spice cake 
Preserved quince 
Tea 


Wepnespay, Nov 5 
Breakfast 
Grapes 


Minced chicken on_ toast) 


Potato cakes 
Coffee 


Sunpay, Nov 9 
Breakfast 
Grapes Veal croquettes 
Fried sweet potatoes 
bread Coffee 
Dinner 
Veal soup Crackers 
Roast chicken 
Glazed sweet potatoes 
Celery and lettuce salad 
Grape jelly 
Macaroon ice cream 
Ladyfingers Coffee 
Supper 
Cheese fondu 
Toasted brown bread 
Cake Jelly tarts Tea 
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Monpay, Nov 10 
Breakfast 


Apples 
Creamed dried beef 
Baked potatoes 
Brown bread 
Doughnuts Coffee 
inner 
Celery sou 
Roast chic Spanish 


Baked ‘potatoes 
Mashed turnips Brea 
Mince pie Coffee 

er 
Broiled oysters 
Horse-radish 
Preserved pears 


Rolls Cake Tea 
Tuespay, Nov 11 
Breakfast 


Cereal 
Minced chicken on_ toast 
Fried potatoes 
Doughnuts Coffee 
Dinner 
Roast lamb 
Mashed potatoes 


rea 
Blancmange with cream 
Coffee 


‘ Supper 
Cream toast with hard- 
iled eggs 


Cake Preserved pears 
Chocolate 
Wepnespay, Nov 12 


Breakfast 
Grapes Broiled ham 
i Potato cakes 
Corn Sued Coffee 
nner 
Chicken oom Crackers 
Cold sliced lamb 
Bread Boiled rice 
Creamed onions 
Assorted nuts 
Crackers Cheese Coffee 


Supper 
Orange shortcake 
Rolls Cookies Cocoa 
Tuurspay, Nov 13 
reakfast 
Cream of wheat 
Egg bird’s nest Corn bread 
Coffee 
Dinner 
Celery soup Dinner biscuit 
“Broiled beefsteak 
Bread 
Baked sweet potatoes 
String beans Rice pudding 
Coffee 


Supper 
Cold lamb French rolls 
Nut cup cakes 
Preserved strawberries 
Tea 


Fripay, Nov 14 
Breakfest 


Fried calves" and 


Fried 
Wheat muffins Coffee 
inner 
Lamb broth with barley 
Baked stuffed bluefish, 
Tartar sauce 
Saratoga potatoes 
Shredded cabbage Bread 
adding 


Supper 
Lamb souffle 
French rolls Cup _ cakes 
Baked apples Tea 
Saturpay, Nov 15 
Breakfast 
Pears Omelet with ham 


Croutons} 


GOOD HOUSEKEEPING 


German coffee cake 
Coffee 
Dinner 
Veal stew on_ toast 
Boiled rice Cold slaw 
Boiled parsnips 
Squash pie Cheese 
Coffee 


Supper 
Baked scallops Rolls 
Preserv pineapple 
Harlequin cake Tea 
Sunpay, Nov 16 
Breakfast 
Grapes 
Minced veal on toast 
Rice muffins Chili sauce 
Coffee 
Dinner 
Roast turkey 
Mashed potatoes Celery 
Cranberry jelly 
Fried parsnips Bread 
ickles 
Velvet cream Crackers 
heese Coffee 


Japar d 
Rolls ried beef Cake 
Cocoa 
Monpay, Nov 17 
Breakfast 


Apples 
Creamed dried beef 
Baked potatoes Muffins 
Doughnuts Coffee 
Dinner 
Veal soup Crackers 
Cold turkey Potato puff 
Beets Bread 
Squash pie Cheese Coffee 
upper 
Curried eggs in chafing- 


ish 
Toast Cake 
Preserved peaches Tea 
18 
Breakfast 
Codfish on ipped toast 


Griddlecakes _Maple syrup 
Coffee 
Dinner 
ast beef 
Baked sweet potatoes 
Creamed celery Bread 


Baked apple dumpling 
with cream 
Supp 
Saratoga Bread 


Preserved a Tea 
WEDNESDAY ov 19 
Breakf. 
Turkey in oom sauce 


Fried sweet potatoes 
Griddlecakes aple syrup 
Coffee 
Dinner 


Oxtail soup Dinner biscuit 
Cold roast beef 
Riced potatoes 


Stewed tomatoes Bread 
Banana fritters, Rum sauce 
Coffee 
Supper 
Shrimp salad Rolls 
aised cake 
Preserved peaches Tea 
Tuurspay, Nov 20 
Breakfast 
Grapes 
Fried codfish steaks 
Potato cakes Pickles 
Corn bread Coffee 
Dinner 
Oxtail soup Crackers 


Creamed potatoes 


Chocolate pudding 
ider 


Supper 
Cold roast beef, Chili sauce 
olls Raised cake 
Shaker apple sauce Tea 
Fripay, Nov 21 
Breakfast 
Grapes Oatmeal 
Beef hash Corn bread 
Coffee 
Dinner 
Turkey sou Crackers 
Baked halibut, 
Hollandaise sauce 
Bread 
Boiled sweet potatoes 
String bean salad 
Lemon pie Coffee 
Supper 
Minced turkey on _ toast 
Buttered toast Raised cake 
Preserved quince Tea 
Saturpay, Nov 22 
Breakfast 
Oranges Escalloped halibut 
Fried sweet potatoes 
Popovers Coffee 
inner 
Tomato soup Crackers 
Broiled lamb chops 
aked potatoes read 
ashed turnips 
Raisin pie Coff 


Supper 
Baked beans Brown bread 
Chili sauce 
Fairy gingerbread 
Baked _ pears 
Sunpay, Nov 23 
Breakfast 
Grapes Baked beans 
Lyonnaise potatoes 
Brown bread Doughnuts 
Coffee 
Dinner 
Roast chicken 
Potato croquettes Celery 
Squash Bread 
Spiced currants 
Vanilla ice cream 
Macaroons _ Sponge drops 
Cider 


Supper 
Scallops a la Newbur 
Brown bread sandwiches 


Pickles 
Chocolate cake Tea 
Monpay, Nov 24 
Breakfast 


pples 
Fried bacon and eggs 
Creamed potatoes Bread 
Fried hominy, Maple syrup 


Coffe 
Dinner 
Rean Croutons 
Cold chicken 
Stewed celery Bread 
Baked spaghetti with 
cheese 
Cup custards Coffee 


upper 
Cream toast Gingerbread 
Chocolate cake 
Sliced oranges and bananas 
Tea 
Tvuespay, Nov 25 
Breakfast 
Grapes 
Dropped eggs on toast 
Waffles, Maple syrup 
Coffee 
Dinner 
Roast lamb, Mint sauce 
Mashed potatoes 
Boiled onions Bread 
Apple jelly 
Tapioca “Coffee, pudding 


Cold lamb “Rolls Cake 
Gingerbread 


Wepnespay, Nov 26 
Breakfast 
Cereal 
Minced chicken on _ toast 
Princess potato Coffee 
Dinner 
Chicken soup Crackers 
mb pie 
Boiled parsnips Bread 
Chowchow 
Steamed graham pudding, 
ard sauce 
Cider 


Supper 
Waffles, Maple syrup 
Bread Orange marmalade 
Cocoa 
Tuurspay, THANKSGIVING 
Breakfast 
Oranges Fried oysters 
Corn muffins Coffee 
Dinner 
Clam bouillon with 
whipped cream 
Crackers Celery Almonds 
Olives Potato balls 
Boiled salmon, Egg sauce 
Roast turkey 
Cranberry jelly 
Mashed potatoes 
Boiled squash 
fritters 


Mince pie Squash pie 
Tutti-frutti_ ice cream 
Small cakes Nuts Raisins 
Fruit Candy Coffee 


Fripay, Nov 28 
Breakfast 
Oranges Salmon hash 
Corn we Coffee 
Dinner 
Celery sow Cold turkey 
jelly 
Potato puff Mashed turnips 
Bread Mince pie 


Coffee 
Supper 
Escalloped turkey 
Rolls Saratoga potatoes 
Ladyfingers acaroons 
Shaker apple sauce 
Tea 
Saturpay, Nov 29 
Breakfast 


Malaga grapes 
Fried scallops 
Baked potatoes 
Dipped toast 


Doughnuts Coffee 
Dinner 
Turkey soup’ Boiled ham 


Boiled potatoes Beets 
Cabbage Bread Ginger 
Crackers Cheese 
Coffee 
Supper 
Turkey croquettes 
Swedish rolls range cake 
Quince preserve Tea 


Sunpay, Nov 30 
Breakfast 
Oranges Ham omelet 
Hashed brown potatoes 
Swedish rolls 
Doughnuts Coffee 
Dinner 
Roast lamb, Brown sauce 
Mashed sweet potatoes 
Spinach Parsnips Bread 
Crabapple jelly 
Cider jelly with Whipped 
cream 
Crackers 


Supper 
Cold Rolls Olives 
Potato salad 
Orange cake Chocolate 


Jellied apples Tea 
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Housecleaning by Machinery 
By VERONA WIREBECK 

The suggestion made by this magazine some 
years ago, to the effect that the compressed air 
system offered a practical solution of the house- 
cleaning problem, has been successfully worked 
out here in St Louis. Two different companies 
are making a business of it. We engaged 
one of them to clean our house of thirteen 
rooms. The van arrived at 7 a m, and by 
noon the entire house was absolutely clean of 
dust and dirt, including floors, carpets, ceilings, 
furniture, rugs and mattresses, and all for 
twenty dollars. 

This work is all done by compressed air, 
which is brought into the house through a hose 
from the compressor in the van outside. For 
cleaning carpets, a nozzle something like a flat- 
iron is used, which is drawn back and forth 
across the carpet, blowing in the air with such 
great pressure as to blow out every particle of 
dust in the carpet and on the floor underneath. 
The machine is covered with a bag connected 
with a suction pump in the van outside, which 
sucks up the dust. Nota particle of dust is left 
in the room as the work goes on, and all is done 
with astonishing celerity and thoroughness. A 
different device on the nozzle is used for blow- 
ing an air jet upon pictures, curtains, ceilings, 
walls, etc. The effect is almost magical. All 
dust and adhering dirt disappear and the wall 
paper even looks like new. Corners, crevices 
and all nooks and crannies are cleaned out. 
Bacteria and disease germs as well as “ordinary 
filth,” are removed by the compressed air, and 
drawn out through the suction bag. Draperies 
and curtains are perfectly cleaned without being 
removed, and the same is true of rugs and 
carpets, also ordinary furniture. Upholstered 
furniture and leather covered furnishings, mat- 
tresses, etc, are usually cleaned outside. The 
cloud of dust that will be drawn out of a 
mattress by compressed air is a revelation to 
any housekeeper. 

The men who did the work were agreeable 
and accommodating. Nor could we have had 
the work done so cheaply by ordinary methods 
of scrubbing and cleaning, which are not nearly 
so thorough and sanitary. The compressed air 
method of course does not wash woodwork nor 
clean the windows. That part of housecleaning 
must still be done in the usual way. But all 
the rest of housecleaning is done most perfectly 
and economically by this method, which 
ought to come into universal use. 


. 


An Important Addition 


An important addition to the literature of 
American cookery is the revised and much 
enlarged Boston Cooking School Cook Book 
by Miss Fannie Merritt Farmer. More than 
seventy pages have been added, containing 
five hundred new recipes. What this means 
to the housewife—hundreds of new recipes by 
Miss Farmer, in the same binding with the 
invaluable cook book which has made her 
famous—will be understood and appreciated. 
The volume is a most substantial and conven- 
ient one, being so bound as to lie open at 
any page. There are some fourteen hundred 
recipes, all told, and thirty-five illustrations 
which illustrate. The book is published by 
Little Brown & Co of Boston, at $2. 


Wat a Woman of Forty-five Ought to 
Know might just as well have been What 
Everybody Ought to Know, the book is so 
general and discursive in its nature. There 
is a good deal of all-around advice, especially 
to rest and keep your nerves quiet, and lots 
of pretty quotations from well-known literary 
authors. The reader really feels that she is 
getting old at only forty-five, even if she never 
thought so before. In fact, the dedication is 
to “true women of forty-five,’ to help them 
“bear their years bravely.”” All who need such 
encouraging help should send one dollar to 
the Vir publishing company of Philadelphia 
for this nicely-bound and printed volume. 


MISUNDERSTOOD is a book essentially for 
parents and those interested in children, rather 
than a child’s book. The character study of 
the elder brother, Humphrey, abounds in nat- 
ural pathos and humor, and every parent can 
feel for the heartbroken father who at last 
understands his misunderstood boy. The 
author, Florence Montgomery, as in her pre- 
vious works, shows a keen insight into a 
child’s nature. The book is illustrated and 
daintily bound in straw-color and gold. Pub- 
lished at $1 by Randolph R. Beam, New York. 


THe New Novet by Charles Major, the 
author of When Knighthood Was in Flower, is, 
like its predecessor, an historical romance, the 
scene laid in England. There is a real Haddon 
Hall, there was a very real Dorothy Vernon, 
and Mr Major has built up a dramatic story. 
Howard Chandler Christy’s drawings will 
satisfy the “young person.” Macmillan; $1.50. 
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Authority Upon Infant Feeding 


Dr Henry Dwight Chapin of New York 
has demonstrated a unique theory on feeding 
babies, in his book, The Theory and Practice 
of Infant Feeding. The author is professor of 
children’s diseases at the New York Post- 
Graduate medical school and hospital, as well 
as attending and consulting physician to other 
hospitals. The book was written primarily for 
the medical profession, but the style is so sim- 
ple and clear that any intelligent woman can 
readily understand it. 

A few disjointed extracts taken from various 
sections will give an insight into the author's 
ideas. 

“The milk of animals whose digestion takes 
place principally in the stomach forms solid 
curds that leave it with difficulty (cow’s, goat’s 
and sheep’s milk). The milk of animals whose 
digestion is principally intestinal forms soft 
gelatinous curds which easily pass into the 
intestine (mare’s and ass’s milk). The human 
digestive tract stands between these two types, 
and consequently neither cow’s nor ass’s milk 
fits it.” 

“Cow’s milk, which must be the basis of an 
artificial infant food, was intended to nourish 
a calf that grows much more rapidly than an 
infant, and therefore contains much more 
protein than human milk. This protein was 
also intended for digestion in the stomach, 
and forms solid curds which cannot readily 
leave the stomach. In an infant, digestion 
takes place principally in the intestine, and 
human milk is especially adapted for easily 
leaving the infant’s stomach. In the calf and 
cow, digestion, which takes place principally 
in the stomach, is prolonged, so when cow’s 
milk is put into the infant’s stomach, it is not 
to be wondered at that it slowly leaves the 
stomach or that curds are vomited or appear in 
the stools. This curd question has been before 
infant feeders ever since cow’s milk began to 
be used for infant feeding, and probably always 
will be. To reduce the quantity of protein 
in the infant’s food and also to modify the 
character of the curd, milk is diluted with 
various substances. This diluting reduces the 
fat and sugar, and they must be added if the 
food is at all to approximate human milk in 
composition.” 

“In many methods of preparing infant's 
food, it has been recommended that certain 
quantities of cream of assumed richness be 
mixed with milk to increase the fat, and the 
mixture then diluted. Cream is so inconstant 


in composition that no accuracy could be in- 
sured, no matter how exactly the calculation 
were made. In one instance to which the 
author's attention was called, it was calculated 
that the infant was getting four per cent 
fat. An assay showed nine per cent, which 
explained an attack of indigestion.” 

“One of the great differences between 
woman’s milk and other milks, which is well 
known but which is not shown in the analyses, 
is that woman’s milk is richer in lecithin, 
which forms a large part of the brain and 
nerves. Within half an hour after birth a 
calf, lamb, kid or colt can stand, and in a day 
or two runs around and sees, hears and smells. 
It is born with a fully developed nervous 
system. A baby is very different in this re- 
spect, and it needs material for building up its 
nervous system, and this is found abundantly 
in woman’s milk but not so much in other 
milks.” 

“There has been a great deal of discussion 
as to what diluent should be used. Jacobi has 
advocated for years the use of cereal waters on 
account of their rendering the curds of cow's 
milk softer. Objection has been raised to this 
method on the ground that nature was not 
being followed, as no human breast secreted 
cereals. This argument is offset by the fact 
that no human breast has been known to secrete 
cow’s milk, which was intended for so differ- 
ent a digestive tract. The author believes that 
the best general diluent for cow’s milk is a 
cereal gruel in which the starch has been 
dextrinized or rendered soluble by the action 
of diastase. This gruel, which may be made 
from any cereal, renders the curds of cow's 
milk more flocculent, and also largely increases 
the quantity of tissue-building protein the 
infant receives and digests.” The author 
describes a simple decoction of diastase for 
dextrinizing gruels, and also minutely explains 
how to make the gruel! diluents. 

The book is a substantial volume of over 
three hundred pages, fully illustrated and of 
great value to parents and nurses as well as 
to physicians. It is offered by the publishers, 
William Wood & Co, New York, at $2.25, net. 


For Bus or Bonnet is the title of a story 
of bird life by M. E. Hoogstraat, illustrated 
from drawings by Robert L. Stearns, to set 
forth the cruelty of killing birds for the dec- 
oration of millinery. The book, which is 
from the Abbey Press, 114 Fifth avenue, New 
York, is well printed and handsomely bound. 
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Helps for the Hostess 
By Mary Dawson 


EVE’S LUNCHEON 

Twenty-five Philadelphia girls were com- 
pletely mystified by invitations inviting them to 
a “luncheon a l’Eve.” It proved to be one of 
the most unique affairs of the season, every- 
thing being served as Eve would have offered 
it in Eden, that is without knife, fork or spoon. 
An entire menu which could be daintily con- 
veyed to the mouth with the hands would have 
sounded like an utter impossibility until our 
hostess showed us the way to do it. Afterward, 
like Columbus’ egg, it was the simplest thing 
in the world. Oysters were out of season, and 
out of the question, too, but fruit was season- 
able and dainty to handle, accordingly the first 
course was fruit. Each plate contained a small 
bunch of grapes, a couple of ripe plums, por- 
tions of bananas having the skin curled down 
to protect the fingers, and various other tidbits 
that were certain not to prove too juicy. The 
soup, too, was easy when one knew how. It 
came to table in small china cups with handles. 
The toast squares that accompanied this course 
were chosen because less likely to crumble than 
bread. 

One of the courses was meat patties in little 
fluted cases of pastry. These were so tiny and 
so crisp that they could be eaten without forks. 
The lamb chops that followed were also very 
small. They were fitted out with white curl 
papers at the bone end so that not a finger 
was soiled in handling them. Saratoga chips, 
lettuce, cress and corn on the cob were the 
green things of the feast. We curled the white 
iettuce leaves into little bunches, as the French 
epicures do, and dipped them into a creamy 
mayonnaise. The butter problem was disposed 
of by bread and butter sandwiches cut very thin 
and rolled, and by hot wheat muffins split and 
buttered before being brought to the table. For 
dessert we had a frappe served in cups with 
handles, wee tartlets filled with compote of 
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fresh fruit, cakes, candics, coffee, salted nuts } 


and other good things. 
A CHRYSANTHEMUM COTILLION 

Rooms and corridors were decorated with 
banks of chrysanthemums. Each of the young 
women invited came wearing a different shade 
of gown. Chrysanthemum shades only were 
worn, such as pink and white, dark and light 
yellow, and tints which deepened into or paled 
away into other tints as in the blossoms. 
Among the favors were shepherdess crooks, 
having bunches of chrysanthemums tied to the 
handles with streamers of ribbon; stickpins in 
the form of the flower of the evening; bonbon- 
nieres decorated with chrysanthemum designs 
and long-handled wicker baskets filled with the 
blooms. A lovely figure devised by the hostess 
was called the chrysanthemum arch. This was 
formed by men and girls arranged in two lines 
facing each other and holding long-stemmed 
chrysanthemums. Other couples then waltzed 
through the bower thus formed. A variation 
of the popular “egg figure” was formed by 
substituting chrysanthemum flowers for eggs 
upon the floor, the object being to dance 
between these flowers without disturbing any. 
Ice cream was served in the form of yellow, 
white and pink “mums.” Cake was passed in 
lovely little boxes each having a design of the 
flower on the cover. 

LEFT-HANDED PING PONG 

A southern girl gave a left-handed ping pong 
party which proved the jolliest sort of extrava- 
ganza. The game was, of course, ping pong, 
but played with the left hand instead of the 
right. What a difference it made! The crack 
ping pongers were reduced to the level of the 
veriest tyros and one’s most strenuous efforts 
resulted in absurdly low scores. It so fell out 
that the town champion in ping pong received 
the booby prize. The prizes were little silver 
pins in the shape of racquettes, with a box of 
ping pong candy as booby. Supper was served 
upon a table decorated in Japanese style, the 
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favors being Japanese dolls filled with sweets. 
Ice cream took the form of the balls used in the 
popular game. Sandwiches were cut with a 
sharp tin cake cutter the form of a racquette, 
with small olives pressed down into the bread 
to give the effect of balls. 

FUDGE 


The invitations asked each girl to bring a 
pan of her favorite fudge: chocolate, nut, 
maple, vanilla, whatever its flavor might be. A 
committee of three girls, relations of the host- 
ess, who did not enter into the competition, 
pronounced upon the articles submitted and 
awarded two prizes for the two most successful 
entries. The hostess then distributed a number 
of little leather bound notebooks having the 
words “Candy Cookery” in gilt upon the cover. 
Each fudge maker was asked to write down in 
her book the prize winning recipe and the for- 
mulas for any other flavor which might have 
appealed to her taste. While the recipes were 
being copied the contents of the various fudge 
pans were enjoyed by the company. Some lively 
contests followed, with boxes of fudge as 
rewards for the most successful competitors. 
For one of these games half sheets of note 
paper and nicely sharpened pencils were dis- 
tributed. Five minutes was allowed in which 
to write down the largest number of synonyms 
for candy that one could think of. Such words 
as sugarplum, sweetmeat, et cetera, were the 
nouns required by the game. For another bout 
the names of different kinds of candy—every- 
thing from yellow jack to French nougat—had 
been transformed to form words, sentences, 
or merely jumbled groups of letters. Fifteen 
minutes was allowed for disentangling these. 
The longest list disentangled in that time won 
a gift for the puzzler making it. 

YELLOW CAT PARTIES 

The invitation note sheets have wee yeilow 
cats instead of a monogram or crest, and 
invitees are told that the gathering is for a 
charitable purpose “with charity at a fifty-cent 
limit for each person.” The yellow cat is one 
of those delightful felines in saffron-colored 
“poster pottery” which all the shops are selling 
for match boxes, cigar ash holders and the like. 
The fun of the evening consists of a series of 
forfeit games which may be new or old accord- 
ing to the fancy of the hostess. Instead of 
expiating his mistake by imitating an animal 
or other absurd performance, the player “feeds 
the cat; that is, he drops one cent into the 
opening in the head of the porcelain puss. No 


player is required to pay. more than fifty forfeits 
during the evening. If he makes no mistakes 
he does not pay anything. There are two 
prizes. The player who has contributed most 
generously to charity receives the first award, 
because, the hostess explains, “Charity is 
rewarded tenfold.” The second prize goes to 
the player who has least blunders to his 
account. Players are of course not informed 
of this merry little trick to be practiced in the 
distribution of rewards. 
HANGING DECORATIONS 

One of the newest things in table decorations 
this season is the idea of hanging centerpieces, 
which was introduced at Bar Harbor and New- 
port the past summer. Florists in New York 
and Philadelphia are advising it for use the 
coming winter. Flowers on the cloth are 
entirely dispensed with, and baskets filled with 
a profusion of flowers are suspended by rib- 
bons from the ceiling. They hang at about the 
distance of a foot above the table. Vines and 
ferns droop from the basket, the vines being 
sometimes long enough to trail in a dainty 
wreath or scroll arrangement on the cioth. 
Sometimes delicate silver chains are substituted 
for the ribbons, or colored silk cords are used. 
Any woman who can fill a basket prettily with 
flowers could take up the new fashion for her 
own dinner table. One especially attractive 
color scheme consists of pale yellow blossoms 
arranged in silver baskets, with vines of silver 
tint, and silver chains suspending the baskets. 


Mrs Vincent, wife of the president of a 
small, but aristocratic southern college, gave 
a little dinner to an incoming professor and his 
wife. As they were northerners, Mrs Vincent 
was especially desirous of sustaining the repu- 
tation of the south for hospitality. At the last 
moment, however, it was found that the supply 
of oysters, fresh from the coast, was a little 
scanty; still, as there was a bountiful supply 
of other viands, Mrs Vincent thought there 
would be quite oysters enough. The stew was 
delicious, and the professor from the north 
was the first to show an empty plate. Of stew 
there was still plenty, and distracting his atten- 
tion with her gay repartee, Mrs Vincent fished 
softly and diplomatically for the scattered 
oysters, when suddenly, little black Sam, lean- 
ing over the back of her chair, cried out, with 
joyful sound, “Dar one, Miss Ella! Dar one!” 
And that brought down the house—Helen 
Chapin. 
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The Ice Rudely Broken 
By JEANNETTE YOUNG 


I was one of sixteen guests at a Thanksgiv- 
ing dinner party given by my friend for her 
daughter’s fiance and his family. Rather a 
stiff and stately function, as the two families 
were not well acquainted; living in different 
cities, they rarely met, and this was their first 
meeting since the engagement of their respec- 
tive son and daughter had been announced. 
The trying half hour before dinner was safely 
passed, and the weather, the city, the journey 
and family likenesses had all been touched 
upon, the prospective bride being under covert 
inspection meantime, which she was conscious 
of and nervous about, notwithstanding her 
lover’s whisper the first chance he had “that 
it was all right and that mother thought her 
a dream.” 

Dinner was announced and we entered the 
dining room, which was prettily decorated for 
the occasion, and took our seats at the long 
table, with its beautiful centerpiece of fruit and 
flowers and its quaint old silver, cut glass and 
pretty china. Tomato soup was first served, 
and we were about to enjoy it, when with a 
groaning, creaking sound the extension table, 
having been stretched beyond its strength, 
collapsed into our laps, precipitating the soup, 
silver, dishes and decorations into a confused 
and uncanny heap in the center ’mid an omi- 
nous silence which could be felt. 

My hostess’s face would have shamed a 
peony, and my host, with confused apologies, 
disappeared rapidly down the cellar stairs, 
whence he emerged with a couple of saw- 
horses, and with the help of the servants and 
male guests reconstructed the table, and our 
meal dragged to its close, which the host and 
hostess hailed with genuine thanksgiving, I 
know. But the guests thought it a very jolly 
way to break the ice and bring conversation 
to a point of equal advantage to all. And 
later, over the benzine bottle, as the ladies 
cleaned the occasional soup spots from their 
gowns, they waxed confidential, telling how 
the servant and many cther problems ought 
to be solved. Meanwhile my host chewed 
viciously the end of his cigar, vowing if he 
lived until morning he would buy a new 
dining table, with as many legs as a centipede, if 
necessary, to hold it upright, under all condi- 
tions, ranging from a light luncheon to a 
full-fledged “barbecue.” 


Table-Tipping 
By Mrs Peter McIntyre 


At our last Thanksgiving dinner a friend 
was present, accompanied by his favorite mas- 
tiff, between whom and our big Newfoundland, 
Custer, exists a deadly feud. The family had 
just seated themselves about the long exten- 
sion table when the mastiff came into the room 
and spied Custer, who was lying before the 
fire. Suddenly all was uproar and confusion. 
In a twinkling the two dogs, snarling and 
biting, were under the table, a path having 
been made by upsetting bodily some of the 
younger members of the family. Then the 
table began to rock, threatening to deposit 
our dinner on the floor. At times the beasts 
raised the big table on their backs so that it 
careened hither and thither through the din- 
ing room as the tide of battle ebbed and flowed 
beneath. Everyone rushed to the rescue. 
Some bore down upon the edges of the table 
to anchor it; others with equally good inten- 
tions strove to lift it free of the turmoil be- 
neath. At last the men succeeded in dragging 
forth the combatants by the tail, and with a 
few well-directed kicks shifted the theater of 
the fight to the back yard. With the exception 
of some spilled gravy no damage had been 
done, and we finished our dinner in peace. 


An Alpine Hostess 
By Ciara Stowett HoNEYMAN 


We had been climbing since 5, catching 
glimpses of rosy-topped mountains, and now 
at last the sun shone forth in all his glory over 
a snowy peak. As we turned from the daz- 
zling splendor of our first sunrise in the Alps 
we could not help exclaiming, “Have the gods 
deserted Olympus!” For there in the doorway 
of one of the chalets stood the Venus of Milo. 
A pair of man’s trousers tucked into top-boots, 
a short, rough jacket and a velvet cap could 
not extinguish the majesty of that pose. Her 
eyes, blue as the mountain flowers, looked 
down upon one from another sphere, and 
kinky gold hair framed the ineffable calm of 
the face; a calm not of this world. 

“Golly!” whispered the irrepressible one, 
“ff she looks like that in those togs, what 
would she be in a Worth gown!” Our guide 
told us she was waiting breakfast for us, and 
we followed her into the chalet, feeling much 
as one would if the marble Venus should lean 
from her pedestal some morning and say: 


‘ 
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“Come, have some bread and butter.” Only 
bread and butter and black coffee she gave us, 
but exquisitely served, in spite of the coarse 
napery and dishes, as only a goddess could 
serve it. At each place was a little bunch 
of the blue harebells we had reveled in while 
tramping through the lovely green valley to 
Champiry. We could scarcely eat, hungry as 
we were, so fascinated were we by every move- 
ment of the immortal as she glided about wait- 
ing upon us. She spoke no word and we 
longed for her voice. 

“Do you live up here, mademoiselle?” we 
asked in French. In perfectly good English a 
voice that matched the face replied: “Only 
while the cattle graze, madam.” 

“And then?” 

“Then I go to my home in the valley.” 

This was all. “News and pottage” were not 
in her line. We came away feeling that we 
could not leave her, we must know more of 
her. 

“Who is she?” we asked the guide. 

“Oh, her? Her Angliss, come over here to 
climb up lak we. Young man fine too, but 
dunno how kep his foot from slip—En nom 
De, it is so high down! Ver long her sick, and 
now her nev’ go way home ’t all, jes stay lak 
she spec ’im to come back sometimes. Her 
boss th’ farm and tech th’ chil’n.” 

The little bunch of blue harebells lies among 
my treasures crisp and faded, but that won- 
derful breakfast in the Alps would be such 
stuff as dreams are made of but for its pres- 
ence. 


Bridget’s Ice Cream 
By Etva M. De Coster 


The friend who related this story to me was 
to entertain a party of friends at dinner, 
years ago, and desired that the last course 
should consist of cakes and strawberry ice 
cream, the latter being considered in those 
days an unusual treat. As no freezer was 
available, the cream was placed in a large milk 
can, and set in the cellar, until Bridget could 
find time to put the can in a washtub, and 
pack ice and salt around it, and freeze the 
cream by “whirling,” a wearisome process. 
Bridget, when she commenced her task, had 
forgotten that she had also placed the beef- 
steak (intended for the next morning’s break- 
fast) in a can exactly similar to the one con- 
taining the cream. The can was carefully 
packed in ice and salt, and poor Bridget 
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laboriously “whirled” for over an hour. When 
finally she was satisfied that her task was fin- 
ished, covering the “ice cream” carefully with 
a blanket she left it to ripen. Her mistress 
had instructed her to dip the can for an 
instant in hot water, and then turn it out in a 
solid column in a large glass dish, and so 
bring it to the table. Bridget followed in- 
structions, and you can imagine the feelings 
of Mrs —— when a huge mound of frozen 
beefsteak was planked down in front of her. 
“Shure, mum,” cried poor Bridget, “it was 
crame when I put it in the can, but the divil 
must have turned it into something else, for 
that is what came out of it, shure, and I don't 
know what it is at all, at all!” The com- 
pany had to wait some time for the last course, 
but they did have very tender beefsteak the 
next day, which proves that freezing does 
improve it. 


A Spelling Bee 
By Mrs Dan Hon 

Thanksgiving morning some club women in 
Arkansas sent their friends invitations to an 
old-time Thanksgiving supper and _ spelling 
bee. On arrival each guest was presented with 
a dainty card, tied with pink and green, the 
club colors, and bearing the best wishes of 
“ye hostesses.” The bill of fare consisted of 
turkey, "possum, salad, pickles, jelly, mince 
pie, fruit, cake and coffee. Supper was served 
early. Appropriate centerpieces were made for 
each of the three tables of pumpkins cut in 
halves and polished, and then by the aid of a 
sharp knife the edges were scalloped and each 
ridge was carved in tiny sprays of flowers. 
The baskets thus formed were each placed on 
a mat of crinkled tissue paper, and filled to 
overflowing with oranges, rosy-cheeked apples 
and grapes. Candles were used to light the 
tables. 

After supper, someone was selected to act 
the part of “’Squire Hawkins,” while two 
more “chose up.” The words were dictated 
from Webster’s spelling book, better known as 
the “blue back,” and spelled according to the 
old-time method. The first prize was a “blue 
back” spelling book, while a dunce cap and a 
bag of peppermint candy were given the one 
who first misspelled a word. The spelling bee 
was enjoyed by doctors, lawyers, editors, 
teachers, merchants, clerks, misses in their 
teens, matrons, grandmothers, and one great- 
grandmother. 
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“Model Home” School 
The New England School of Cookery of the 
Good Housekeeping lustitule 
The new home of the New England School 
of Cookery at Springfield, Mass, is so at- 
tractive, so redolent of cleanliness, so tasteful 
of decoration and so perfect in equipment, 
that it stands not only for its teachings, but for 
its very personality as a lesson on what a 
model home may be. If any similar institution 


on the continent is so admirably housed 
we do not know of it. Thz house was 
one of these dignified, solid brick houses 
of sixty years ago which are so well 


worthy of preservation. On the first floor 
all the woodwork, even to the stairway with 
its slender mahogany baluster, is painted 
in ivory. The projecting chimneys are artis- 
tically treated in imitation of brick, with the 
handsome old mantels in ivory. The Jarge 
classroom downstairs, with its six long win- 
dows, is done in a sanitary paper of delicate 
green and gray. The same paper is carried 


over the ceiling, which affords an excellent 
illusion of an entire room done in tiling. 
Throughout the fitting up of the house, 
cconomy was an object lesson as well as 
artistic finish and wholesomeness. The hall 


has a handsome dark green paper. An arch- 
way from the hall 
leads into the office 
of French, 
the principal. It is 
finished in a deli- 
cate cream paper. 
The kitchen, all in 
ivory and white oil 
paint, is 
Its white 
and sinks 
a model 
housekeeping. 
cellar, with its am- 
ple bins well 
arranged furnace, 

|} the spacious refrig- 

| erator room on the 

| first floor, and the 

LASS ROOM immaculate dish 
cupboards, point 

an object lesson. 

L Jj Upstairs the large 
= classroom used by 

“ND FLOOR, NEW ENG- the normal pupils 
LAND SCHOOL OF is immaculate in its 
COOKERY ivory paint and 
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spotless. 
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of good 
The 
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blue and white tiling paper. Close by is a 
cozy little reading room in green and white 


stripes, with comfortable seats and lounging 
corners. Through a large cloak room one 


passes to the attractive chambers of the as- 
sistant, These are 
very daintily fitted up and provide apartments 
for the teaching of chamber work, in a home 
where no branch of housekeeping is neglected. 
Take it altogether, the school stands for much 
more than instruction in cookery; its aim is 
to demonstrate and instruct in economy, in 
artistic fittings and furnishings, in the proper 
care of a home in its convenience, cheerfulness 
and wholesomeness from attic to cellar. 


Miss Gregory, and a maid. 


News of the School 


The laundry at the New England 
School of Cookery promises to be one of the 
most helpful. It will deal with every thorough 
and method of cleansing clothes, 
with a knowledge of soaps and washing com- 
pounds, and give full instruction about the 
various chemicals required to remove stains. 

The school its relation 
between teachers and resident pupils as an aid 
in making a home 
and attractive, as well as economically man- 
aged, but it offers its knowledge free to all 
readers of Goop HoUSEKEEPING. 
pal is ready, as a 
friend and adviser, 
to aid in per- 
plexity. The fee re- 
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stamp for an answer. 
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HE skirt is practically the same as during 
last season—fitting smoothly over the hips 
and flaring generously around the bottom, but jet. 


the sleeves are changing con- 
stantly and grow larger and 
longer daily. It may be said 
in truth that this is a season 
of sleeves, for more artistic 
display is apparent on this 
part of the gown than on 
either coat or skirt. 

The long established pop- 
ularity of the circular 
flounce is on the wane and 
is fast disappearing, and in 
its place has the 
pleated skirt with or with- 
out the hip yoke. These 
pleats are stitched down 
firmly to below the knees, 
and are pressed so flat that 
persons inclined to stoutness 
can wear the skirts as grace- 
fully as can those of more 
slender proportions. 

More and more velvets are 
seen daily and cannot be sur- 
passed in any material for 
bringing out the natural lines 
of the figure nor for highten- 
ening the tints of the com- 
plexion. An attempt has 
been made popularize 
plaids; but Americans do 
not seem to take kindly 
to them; except in the 
very subdued patterns 
they are used very 
little. Trim- 
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Beautiful New Things 


By Basetre A. MUELLE 


SEE PAGE 357 


HER CLOTHES 


mings of any and every description are in 
vogue, but the more stylish are the braids and 
A very smart trimming is of silk braid 


(or satin bands) of the same 
shade as the material, dotted 
with French knots of a cor- 
trasting color and edged 
with a narrow silver braid. 
The effect is chic and novel. 
Jet is used profusely, not 
only on gowns but in milli- 
nery, and the designs are 
works of art. Black lace 
gowns over white are very 
much in vogue for winter 
wear. They are trimmed 
profusely with medallions, 
and jet ornaments add to 
the general effect. Combi- 
nations of furs and lace are 
seen on wraps—short, three- 
quarters or full length, and 
appear on the headgear as 
well. There seems to be 
absolutely no limit to the 
possibilities and beauties of 
wearing apparel, and _ this 
season’s creations completely 
overshadow those of preced- 
ing years. : 

A skirt and coat costume 
of blue velvet, with collar 
and cuffs of white cloth elab- 
orately embroidered in Per- 
sian colorings, is shown 
herewith. The skirt has a 
hip yoke from the back to 
the front gore, the lower part 
of the skirt being gathered 
on this yoke. The front 
gore is quite narrow, and is 
ornamented with festoons of 
cords and tassels of white. 
The coat is pleated and 
bloused, and cords and tas- 
sels (similar to those on the 
skirt) fasten it. 

A gown of black and white 
mixed goods trimmed with 
a fancy black and _ silver 
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braid is very attractive. 


a double shoulder collar. 


the edges of waist and collar. 
white silk with a sailor knot and belt of black 


satin completes the cos- 
tume, 

A bright blue coat and 
skirt costume here 
shown. The trimmings 
consist of bands of blue 
silk, of the same shade as 
the material, and tabs of 
blue velvet. The short 
jacket has a shoulder cape, 
huge sleeves, and is belted 
at the waist line with a 
stitched band of velvet, the 
skirts reaching to the hips. 
Vest and deep cuffs are of 
the silk, trimmed with 
pointed tabs of velvet. The 
skirt is tight fitting to the 
knees, and has groups of 
pleats introduced at each 
gore, adding considerable 
fullness to the lower part 
of the skirt. 

A three-quarter length 
loose fitting jacket is of 


rough, hairy material in 
black and white mixed 
goods. The coat is 


trimmed with bands of 
black velvet covered with 
heavy black silk lace inser- 
tion. The front of the coat 
has two bands of black fur, 
reaching from the collar to 
the skirt’s hem. This is a 
very comfortable, yet 
dressy garment. 

The dainty gray gown is 
suitable for dressy occa- 
sions. The waist is laid in 
deep pleats at the shoulder, 
cut out around the neck to 
show a yoke and collar of 
heavy cream lace. The 
same kind of lace forms the 
undersleeves and trim- 
mings around the bottom of 
the waist. The neck is 


The triple skirt is 
tight fitting at the hips, flaring out into quite 
a fullness around the bottom, each flounce be- 
ing edged with a row of fancy braid. The 
waist is bloused around and is finished with 
Fancy braid trims 
A chemisette of 
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THREE-QUARTER 


upper sleeve. 


LENGTH 
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outlined with a band of fancy gray silk braid, 
spotted with large dots of black velvet, and 
the same trimming finishes off the double 
A smooth fitting skirt 
ample fullness around the bottom, and simply 
trimmed with three rows of the braid set on 
in the novel manner shown in the sketch, com- 
pletes a very stylish costume. 


with 


The spotted velvet gown 
is in a dull shade of gray, 
trimmed with bands of 
Persian trimming. The 
waist is pleated and bloused 
all around, falling over a 
wide pleated belt of black 
satin. A band of Persian 
trimming outlines the 
blouse over the shoulder 
and down the front. The 
skirt is laid in deep side 
pleats, stitched down flat 
to the knees and then al- 
lowed to flare, being 
finished around the bottom 
with two rows of Persian 
embroidery. Each pleat, 
on both coat and skirt, is 
piped with a narrow fold 
of black satin. 

The two fancy jackets 
can be copied in cloth or 
velvet. The model at the 
left shows a short jacket 
with the popular double 
cape, outlined all around 
its edges with fancy braid. 
The other model represents 
a_ loose-fitting kimono- 
shaped affair, which is 
exceedingly popular 
this season. This little 
jacket is of dark green 
velvet, trimmed all 
around with em- 
broidered bands _ in 
. soft, dull shades. 
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The Dressmaker’s Difficulty 
By R. ELEANORE 


Few well-bred women among the army of 
needleworkers entertain their customers with 
a rehearsal of their experiences, either personal 


or in the homes of the 
many whom they serve; 
if they did, what a quantity 
of soiled family linen they 
could air, and how many 
family skeletons they could 
unearth! On the other 
hand, when an hour comes 
when they must concentrate 
thought upon the work be- 
fore them they are often- 
times bored by the well- 
meant efforts of ladies to 
entertain them. 

In many homes a dress- 
maker is handicapped by 
the lack of conveniences: 
the ever-necessary pins are 
forgotten, there is not a 
suitable table for cutting 
out skirts or mantles, etc. 
From the top floor down 
three and four flights she 
must go for a pressing iron, 
and there is not enough of 
material. Then, when the 
waist is ready for madam 
to try on, madam is not 
quite ready yet, and when 
she is finally ready, she is 
“so tired and nervous,” 
and fidgety, her hands ever 
busy fumbling over the lin- 
ing, to feel how it fits, tak- 
ing pins out, twisting and 
turning. She is reminded 
of “a nice little seamstress 
she once had’ who knew 
“exactly what she liked,” 
but, alas, she (the dress- 
maker) died. Finally, in 
despair, madam is politely 
requested to stand still until 
the fitting is finished, when 
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Low-GRADE, 


unbleached cotton, a 
thicker than cheesecloth, and to be had more 
cheaply, will be found serviceable to the house- 
keeper in many ways. 


Household Fabrics 


litttle 


It bleaches easily, and a 
quantity can be whitened 
at once. When so prepared, 
it can be used for curtains 
for pantry and kitchen, and, 
gathered in the same man- 
ner, upon rods, screens in 
a clever and comely fash- 
ion the contents of open 
cupboards. Its softness 
and its absorbent quality 
make it very useful in the 
chamber or sickroom, 
where such devices should 
oftener than they do save 
extra work in kitchen or 
laundry. It is serviceable 
oftentimes for linings when 
little warmth or stiffness is 
required, and even for 
summer  undergarments.— 
O. E. D. 


To Crean fancy denim 
or cretonne sofa pillow 
covers, where soap and 
water cannot be used, make 
a thick paste of starch and 
water and with it cover the 
soiled and stained surfaces; 
let it remain till perfectly 
dry, when it can be brushed 
off. Repeat the opera- 


. tion if the stains have 


not entirely disap- 
peared.—B. P. 


it will be altered if not sat- OF BLACK AND WHITE MIXED GOODS. SEE PAGE 356 


isfactory. 


Fortunately, there are many charming, well- 
bred women for whom it is a pleasure to work, 
because their attitude toward their dressmaker 
and thoroughly businesslike ; 
social position never obtruded. 


is courteous 


Have You Ever been troubled with goods 
that is very thin gathering up when you were 
sewing? Just try putting a strip of paper 
under the goods, and you will find that it no 
longer gathers.—Clare Barnes. 
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A Thousand a Year 
By Mrs H. Martin 


Let me relate how one family manages on 
one thousand dollars a year to have a great 
many comforts, and a few of the luxuries, of 
life. We settled the servant- 
girl problem by not having any. 
A writer in a prominent maga- 
zine telling of Good Living on 
Sixteen Hundred a Year, was 
pleased to devote two dollars 
per week for the salary of the 
maid-of-all-work. Two dollar 
fiddlesticks! In the suburban 
town where heaven has called 
us to live, and in the majority 
of cities, five dollars is the least 
sum that will secure a desirable 
maid. In addition to this, 
often the washing is done sep- 
arately and bread made out- 
side. Fancy then, the specimen 
obtainable at two dollars per 
week, lodging and “bored”! 
We have a good laundress 
come to the house, where for 
one dollar and fifty cents she 
will give ten hours of good 
honest labor, and besides the 
washing, will either do part of 
the ironing, or sweep the entire 
house. Expert labor pays. 
Three times each week an ex- 
pert home cook brings to the 
house any desired kind of bread 
(entire wheat, in cur case), 
and also pies and cake, if de- 
sired. We seldom have pies, 
preferring fruit, fresh or can- 
ned, and make gems, johnny- 
cake, waffles, brown bread, 
cookies and plain cakes at 
home. 

The writer’s dislike to wash- 
ing dishes amounted to hatred. 
This difficulty was settled by 
making the kitchen “a thing 
of beauty.” It is really a sin- 
ful pride I take in my snowy 
porcelain sink and drip board, 
amounting to haughtiness, when contemplat- 
ing my porcelain-lined dishpan and fruit kettle, 
their outer coats of a pale blue. Abundant 
provision for towels and dishcloths (clean and 
sweet—there is no excuse for slovenly mate- 


GRAY VELVET GOWN. 


rials), pretty dishes, granite ironware for 
cooking, special brushes for cleaning bottles, 
vegetables or sink; these help lessen the daily 
drudgery till it ceases to be drudgery. A few 
pictures, a calendar, a vine growing over the 
sink, a tiny clock, stoves polished till they shine, 
dimity-flowered curtains, and a 
spotless floor, are economical 
luxuries. 

Here is a secret: first clean, 
then keep clean. Call the 
friendly aid of newspapers. 
Spread them on the floor in 
front of the sink and the stove; 
on the table, shelf, or lap, if 
paring fruit or vegetables. 
Have a cane-seated high chair 
for use when washing dishes, 
ironing, or whenever possible 
to rest the back. Cover the 
kitchen table with white oil- 
cloth, and provide casters in 
order to move the table readily 
to various parts of the room. 
A soft mat of wool or carpet 
placed in front of the ironing 
board is a rest to weary feet, 
and you can “make your feet 
glad” by wearing heel-less shoes, 
or those with rubber heels. 

In these days of grace are 
provided many labor-saving ap- 
pliances, chief of which is the 
gas range. Happy the house- 
wife who possesses a reliable 
one, or failing this, a gasoline 
stove. A cheap stove, like a 
cheap maid, is an abomination. 
Then there are 
meat choppers, 
rice boilers, 
vegetable 
knives and 
slicers, can 
openers, potato 
ricers, all nec- 
essary time sav- 
ers; while the 
modern house- 
wife has an ice 


PAGE 357 cream freezer 


and makes de- 

lectable, healthful and simple desserts which 
make the dyspeptic pie a superfluity. 

We have learned in our family of four 

(three adults and one boy of fourteen) that 

cream is not a luxury, but economical, when 
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its food value is con- 
sidered; that salads 
three hundred sixty- 
five and one-fourth 
days (especially the 
one-fourth) in the 
year, help to keep 
sickness away, as do 
also fruits. We use 
fruit fresh, can _ it 
when cheap and plen- 
tiful, and buy it evap- 
orated. We know 
twenty uses for the 
lemon; likewise the 
value of choice prunes, 
properly cooked ce- 
reals, the nutritive 
value of soups, aspar- 
agus, macaroni, rice; 
the Boston baked 
beans and _ brown 
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FANCY JACKETS, 


PAGE 357 


bread, entire wheat 
flour cunningly 
wrought into bread, 
gems, pancakes, pie 
crust, biscuits and 
sundry delicacies. We 
have learned, also, 
the lesson of how to 
do without; that con- 
tentment follows when 
all bills are paid 
promptly; that a few 
well-chosen books and 
magazines, and an oc- 
casional musical or 
good drama, are with- 
in our means; and 
that whatever pro- 
motes the health, hap- 
piness or welfare of 
the family is well 
worth our while. 


BLUE VELVET 
GOWN. SEE 
PAGE 356 


BLUE COAT 
AND SKIRT 
COSTUME, 

PAGE 357 
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The Gas Stove 


Keep the Range Clean 
By KATHARINE SWAN 


A gas range that is not kept immaculate 
will rebel, strike, refuse to work. It will not 
give good service. It will give bad service 
and not even a professor of domestic science 
with rank of cordon bleu could persuade it to 
do otherwise until it had been cleaned. The 
range of late pattern is supplied with every 
facility to permit the housekeeper to care 
adequately for it and to induce her to do so. 
Yet in some very wealthy houses the most 
neglected article is the gas range. Indeed, 
unspeakable stories are part of the history of 
very manufacturer's repair shop. One of the 
most infamously dirty ranges known to repair 
nen came, by the way, from a_ hospital 
‘raining school; where, it isn’t necessary to 
state. 

The burners are the first thing to consider. 
One that is choked or dirty either gives only 
imperfect combustion with consequent ‘smells 
so,” or it produces a flame not throwing off 
the full amount of heat for the gas consumed. 
There are so many styles of burners made 
that no one method of cleaning will answer 
for all. Burners constructed so that the 
perforated or slit portion is removable and the 
entire burner and pipe extending from the 
keys, can be taken off the stove and may be 
plunged in boiling solution of strong soda and 
water. All makers of ranges recommend a 
bath of this order for burners or for the inside 
or outside of a range. In any case, as soon as 
the bath is over, light up the burners and dry 
them off, or the linings, if that is the part 
washed. If the burner and pipe from the key 
are united, but the burner cap does not come 
off, the whole may be plunged into the suds 
tub, strengthened with soda, every other wash 
day, and of course lighted when replaced to 
dry off. 

After washing, if the flame does not soon 
become clear at the base or does at any time 
contain yellow specks, “tap it,” as gasmen 
say. Just behind the keys in front of the 
stove is a round collar, an air mixer that 
generally shows V-shaped openings, closed 


more or less, on the different burners. Those 
are the lungs of the stove. No accumulation 
of dust or fat must be allowed there. Often 
through ignorance these apertures in the air 
mixer are clogged with dirt. The flame on 
the burner at the end of the pipe controlled by 
the air mixer becomes white and smuts all the 
kettles placed over it. When the slits are 
clogged it is just as if a person’s lungs had 
been stuffed with sand. Through these aper- 
tures dust is carried in with the air. Dust 
passes in during sweeping. If the yellow 
specks show in the flames, take a poker or 
stove lifter or any strong, handy article, tap 
firmly and lightly on the air mixer just behind 
the keys. Tap along the pipe toward the 
burner and on the burner itself. Little 
showers of yellow sparks will fly out with the 
flame on the burner—dust and foreign matter. 
Do this a couple of times a week, anyhow. It 
keeps the pipes clear and there will be more 
heat from the same amount of gas. 

If the burner and pipe take out together, 
light one of the back burners, lay its mate face 
down over the flame for ten minutes, and the 
two burners will be in even better shape, 
many think, than by washing. After roasting 
either in the upper or lower oven wring a 
cloth out of hot water and wipe any deposit 
off the oven door. Long-handled mops, like 
dish mops, can be used to wipe off the linings. 
Clean out the corners and avoid the very 
common risk of cutting one’s fingers. If this 
isn’t done the oven will require a_ regular 
scrubbing and the work be much harder, 
while between scourings the oven will not be 
satisfactory for any delicate cakes if roasting 
has been done in the bake oven. 

Not so much can be done to the oven 
burners. If one is not conveniently situated 
to secure the services of a competent range 
man, get a long-handled brush with short, 
stubby bristles and give the oven burners a 
thorough brushing once a week. A wire to 
clear the apertures or perforations will be of 
assistance. In order to find the holes in th> 
rear burner with some comfort, place a 
mirror face upward in the lower oven and 
when the burner is lighted all of these holes 
may be seen and cleaned with the wire. A 
few ranges are now built so that a clever 
woman may even take out and wash the oven 
burners. When that is the case, about all a 
woman can do in aid of a clean gas range has 
been attended to. 

A tiny bit of lard rubbed into the hot, 
freshly washed inside of the oven will be 
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agreeable to the stove if ic shows any tendency 
to rust. Crude oil is equally kind and welcome 
to the outside of the range when rust gets the 
upper hand. Cover the range when sweeping. 
It will pay in the end. 

When leaving the range unused for a 
considerable time keep it well coated with 
some protecting oil and cover it with old clean 
carpet or woolen of some description. 

At no time can the full value of the gas 
consumed be had from any range that is not 
kept habitually clean, and the life of any range 
imperfectly cared for will be cut very short. 


Gas Range Don’ts 


Don’t turn the gas off at the cock on the 
wall when using both the top and oven and 
forget to turn the oven keys to a closed posi- 
tion. It will be a case of accident and possibly 
no breakfast next morning. 

Don’t turn both oven burners on before 
lighting the pilot or gas match. 

Don't forget to put out the gas match when 
through with it. If you do the oven will be 
turned into a carbon dream. 

Don't keep any kettle or cooking utensil 
standing over the simmerer in exactly one 
spot very long. Move the pot around over the 
flame. The simmerer flame is like the gold- 
smith’s flame; boring, boring into the pots 
and vessels. 

Don't forget if you need hot water for sud- 
den sickness in the night that four one quarts 
of water over as many burners will heat 
enough faster than four quarts in one vessel 
to more than make up for the extra flames. 

Don’t forget in a midnight call for quantities 
of hot water that with the two oven burners 
lighted a large pan of water will heat quickly 
standing on the bottom of the upper oven and 
that another pan under the flame in the lower 
oven will be well on the road to hot, at least 
warm enough for croup baths, in the same 
time. 

Don’t, if you have a small family, think it 
is economy to invest in a hot plate to stand on 
top of the coal stove and a tin oven to use 
with that. Tests show it isn’t. A small gas 
stove with one oven containing a broiler and 
fit to roast and bake in is the most economical 
method of using gas for cooking for a small 
family. 

Don’t forget that if it is necessary to hurry 
bread rising the oven of the gas range may be 
used. Light one burner three minutes. Turn 
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it out. Set a pan of steaming water on the 
bottom of the oven, the bread on a rack above, 
and this arrangement will do the work. This 
is not for regular use; only in case of a time 
emergency. 


HEATING sy GAas—Choose a heater of plain 
exterior; steel fretwork is a collector of dust. 
Measure the three dimensions of the room 
heated, for the stoves are made to warm about 
so many cubic feet. There is no danger if gas 
heaters are carefully managed. Always light 
the gas immediately after turning it on. If it 
is left to flow for even a half minute before 
the match is applied, there is apt to be an 
explosion. One must also place very carefully 
the pipe which conveys the gas to the heater. 
If it is a rubber pipe, see that it does not lic 
underfoot. It may very easily in that case be 
stepped upon and the flow of gas be inter- 
rupted, cutting off the flame. When released, 
there will be considerable escape of gas. In a 
chamber where persons were sleeping such an 
accident might result in a tragedy. It is far 
better not to use gas in sleeping rooms unless 
they happen to be excellently ventilated. If 
gas is left burning through the night there is 
danger. Naturally the gas is turned low, and 
as frequently occurs between midnight and 
morning, a current may be turned off for a 
minute, when of course the blaze goes out 
Presently the flow of gas returns and there is 
an escape. If gas must be used, warm the 
chamber thoroughly before bedtime. Ventilate 
by windows slightly opened at the top, then 
trust largely to the heat furnished by extra 
bedclothing. With proper management a gas 
stove or a gas log may be run at small 
expense. It is hard to teach people that a 
moderate amount of gas gives quite as much 
warmth after a room has been heated to a 
certain temperature, as if turned on at full 
blast. Never allow gas “to burn air,” as the 
escaping noise is called when it flares at the 
highest point ; there is less heat given out from 
it then than if it were turned lower. 


THE Prize of a two dollar bill offered in 
our August number for the best anecdote for 
our Hostess pages, to be tc: . n a short para- 
graph, is awarded Helen Chapin for the 
paragraph printed on Page 352 of this issue. 
Other stories from this contest, printed in this 
issue on Pages 353 and 354, being longer, are 
paid for as articles. 
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A Christmas Gift Puzzle 
Fifty Dollars in Cash Prizes 


Useful and attractive gifts in great variety 
are displayed for sale in the splendid depart- 
ment store which the advertising pages of 
Goop HousEKEEPING essentially are—a national 
department store whose merchandise is the 
very best only. Our readers are invited to 
look over this great stock as announced in our 
pages, get samples and prices, and then in 
competition for cash awards to send us 
estimates of bargains in the way of Christmas 
and holiday gifts. To simplify the contest, 
the estimates are to be made on groups or 
classes. For example, what can be bought for: 

1. The young couple beginning to keep 
house. 

2. The baby. 

3. The mother. 

4. The father. 

5. The girl or young woman. 

6. The boy. 


Each competitor may send estimates in only 
three of these classes or groups. In order to 
give a wide range for expenditure, large and 
small, two estimates should be sent under 
each group, one showing what can be bought 
for a considerable sum of money and what 
for a relatively small sum. Skill in gauging 


the expenditure and getting large value for the 
money will count with the judges. 

Suppose, for example, the reader chooses 
to enter the contest in three classes, namely, 
the young couple beginning housekeeping, the 
baby, and the girl. The larger estimate for 
the young housekeepers might include some 
expensive furnishings; the smaller one some 
novel and useful devices, and perhaps foods 
even, that would be new to them. The larger 
estimate for the girl might go so far as to 
include a piano. But in all cases prices must 
be given, and the amounts be footed up 
clearly. Our advertisers will be glad to 
supply our readers with catalogs, descriptions, 
samples, prices, etc. The inquirer must state 
in each instance, when writing to advertisers, 
that the advertisement was seen in Goon 
HovusEKEEPING. 

The rules, then, briefly recapitulated, are as 
follows: Each competitor may enter in three 
of the classes enumerated, and must send two 
estimates, a larger and a smaller, under each 
group, making six estimates in all. Prices 
must be quoted and the totals accurately and 
clearly footed up under each estimate. The 
estimates must specify the trade names of the 
various articles, along with the prices. As 
the contest is to continue into December, the 
advertisements in the November and December 
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numbers of Goop HouSsEKEEPING are required 
in the search. All entries must reach the 
Puzzle Editor of Goop HousEKEEPING, Spring- 
field, Mass, not earlier than December 1 nor 
later than December 24, 1902. Each entry or 
set of estimates must be accompanied by the 
coupon printed on this page, and the one to be 
printed in our December issue; that is, two 
coupons must accompany each entry. One 
person may not make two entries or sets of 
estimates, though the coupon will appear twice. 
THE PRIZE AWARDS 


For the most complete, skillful and econo- 
mical set of estimates, fifteen dollars; for the 
set of estimates next in order of merit, ten 


dollars; for the five sets of estimates next in 
order of merit, five dollars each; total, fifty 
dollars. 


All inquiries concerning the contest will be 
answered with pleasure. 


September Rebus Awards 


There were over 
answers received for the September rebus, 
besides hundreds that were incorrect. The 
cash prize of five dollars is awarded to Mrs 
H. T. Wentworth, Walpole, Mass, and an 
annual subscription to Goop HOUSEKEEPING to 
each of the following persons: Mrs E. F. 
Holden, 32 Lake avenue, Melrose, Mass; Mrs 
J. T. Smith, Box 4, Newberg, Ore; Mrs J. 
T. Brooks, Mystic, Ct; Mrs J. C. Allen, 
Hackettstown, N J; Mrs Ira S. Ball, Adams, 
Mass; Grace M. Hettinger, Weiser, Ida; Mrs 
A. H. Welles, 635 Quincy avenue, Scranton, 
Pa; M. A. Bemis, 218 Main street, Springfield, 
Mass; Bessie Tryon, Windsor, Mo; Mrs T. R. 
Jones, 220 Wreford avenue, Detroit, Mich; 
Mrs James O. Calver, 81 Sixteenth street, 
Buffalo, N Y; Mrs W. E. Mitchell, 2212 East 
Alder street, Seattle, Wash; Mrs Otis M. 
Bigelow, Baldwinsville, N Y; Mrs N. H. 
Hamden, Phillips, Me; Miss A. Clarke, 38 
Cary street, Orange, N J; Mrs E. Derrel, 1313 
Fifteenth street, Sacramento, Cal; A. M. 
Adams, 34 Hollywood avenue, East Orange, 
N J; Miss I. Jewell Simpson, Westminster, 
Md; Mrs George W. Bruce, Box 61, North 
Brookfield, Mass. In addition to these prizes, 
a handsome picture in colors will be mailed 
to each of the next one hundred in order. The 
correct answers are: 1. Gem Food Chopper; 
2. Pyro-Febrin; 3. Baker’s Extracts; 4. 
Grape Nuts; 5. Radcliffe Shoes; 6. Kitchen 
Bouquet. 
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Good Housekeeping 


Christmas Gift Contest 
No 478 
I submit herewith estimates in the Christmas Gift 


Contest under the following three groups covering 
the advertisements in the November issue, 1902. 


Name 


Address 


five hundred correct 
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A Penny Earned 


An egg that has once been boiled soft and 
allowed to cool will never boil hard. It may 
be utilized, however, by boiling three minutes, 
whereupon it will taste as if newly cooked. 

Velvet or plush which has become creased 
and matted may be restored to its pristine 
freshness by dampening on the back with cold 
water, then rubbing, back down, on a hot iron 
till dry. Afterward brush with a hat brush 
to raise the pile. 

Don’t add stale bread and butter sandwiches 
to the crumb basket. Put them into a toaster 
still laid together and toast rapidly over a 
clear red fire on both sides. Serve hot. You 
will find them delicious, crisp outside, soft, 
warm and buttered inside. If it is a sand- 
wich which has a chopped meat or nut mixture 
between, toast in the same fashion, then pour 
over a hot, thin white sauce. This makes a 
delicious luncheon or supper dish. 

Left-over boiled cauliflower makes an ex- 
cellent salad. Put it in a strainer and wash 
off any white sauce adhering to it, then shake 
dry. Mix with cold potato cubes, string 
beans, beets or celery—whatever you happen 
to have on hand—and dress with mayonnaise. 

A woman who suffers from  perspiring 
palms lines each glove with a piece of very 
thin oil silk covered with thin muslin. The 
silk is pasted down on the inside of the glove 
with just a suspicion of pure gum arabic 
mucilage applied so dry that it cannot stain 
through. Oil silk is the material of which 
the ordinary dress shields are made. She 
says the presence of the lining is not notice- 
able in any way when the glove is on the hand, 
and works marvels in keeping the hand cover- 
ing intact—Mary Dawson. 

A heavy, gray silk theater waist that out- 
shone its neighbors came to its glory by acci- 
dent. In making over one sleeve, much worn, 
we failed to find enough for a new one without 
three joins. A happy thought, a stick of vel- 
vet ribbon, and the thing was done. A simple 
scroll design on the upper part of the sleeve 
and near the wrist, following the faint pat- 
tern in the silk itself, concealed the “joins” 
and was easily repeated on the other sleeve 
and on each side of the front, and round the 
collar. A pretty wool waist that came out of 
summer storage with moth holes on one side 
of the front became an embroidered waist. A 
bit of cloth under each hole and a dot of 
silk embroidery over it required only other 


dots at regular intervals on both sides to ap- 
pear to have been originally embroidered. 
A skirt that had been marred by a rent in 
the front breadth, and a stain near the bot- 
tom at the side, was saved from entire re- 
making by a line of braid run up from the bot- 
tom in a pattern to cover the spots, and con- 
tinued all round, creeping up the front breadth 
far enough to hide the rent.—L. L. S. 


Camera Contest Prizes 


The first prize of five dollars in cash, in our 
camera contest, which closed August I, is 
awarded to Miss Nellie Coutant, 705 South 
Water street, Crawfordsville, Ind; the second 
prize, a two years’ subscription to Goop House- 
KEEPING, goes to Mrs Helen West Cooke, 381 
Angell street, Providence, R I; eight annual 
subscriptions for this magazine, one each to Mrs 
C. M. Williams, South Manchester, Ct; Miss 
Katharine L. Cuthbert, 23 City Hall, Buffalo, 
N Y; W. H. Sargent, St Johnsbury, Vt; Mrs 
H. A. Bowden, Glens Falls, N Y; Emma L. 
Williams, South Manchester, Ct; Mrs Mary 
Richardson, 762 Putnam avenue, Brooklyn, 
N Y; Mrs Mary MeM. Kingery, Crawfords- 
ville, Ind; Emma F. Creswell, R F D 53, Han- 
lin Station, Pa; ten six months’ subscriptions, 
one each to Mrs Reba Smith, 216 Orchard 
street, New Haven, Ct; A. P. Hunter, 654 Car- 
roll street, Brooklyn, N Y; Mary E. Arm- 
strong, Unadilla Forks, Otsego Co, N Y; C. 
A. Beacham, New Lexington, O; Mrs B. Grant 
Jeffries, 86 Evergreen avenue, Chicago, IIl; 
Mrs J. W. MacMahan, Earl Park, Ind; Mrs 
H. H. Dougherty, Dealbeach, N J; Mrs Harry 
G. Oliphant, 439 Norman street, Bridgeport, 
Ct; Samuel J. Berard, 251 Hampden street, 
Holyoke, Mass; Ella B. Risley, Oswego, Ore. 


In PACKING dresses, tissue paper placed be- 
tween folds, gathers, frills and flounces will 
keep them from wrinkling. Tissue paper is 
invaluable for polishing silver toilet articles, 
and sheets of it wrapped around cut glass and 
dainty china not in daily use keeps them beau- 
tifully brilliant. I also use tissue paper for 
polishing my windows and mirrors. I drop on 
a wad of it a little alcohol; that gives a brilliant 
polish— Mrs T. C. Cummings. 


God’s changeless love! The wandering one 
Forsakes, forgets, dishonors; yet 
Repenting, going home, is met 

With no reproach—“Welcome, my son!” 

—Maltbie D. Babcock. 


est | 
Gift 
ering 
1902. 
355 
367 
399 
3790 
372 
374 
375 
375 
376 
377 
379 
a 


366 


A Faithful Servant’s Reward 
By E. M. 


The news of Mrs Richard Henry Stoddard’s 
death brought to my memory a visit at her 
interesting home, and somehow linked with 
that memory is another of a talk with Minnie 
Maddern Fiske. Mrs Fiske was speaking of 
a childless household. She said: “A home 
where there are no children is a lonely one. 
A home where there is but one child 
enwrapped with all the devotion of the par- 
ents’ love, seems to me to hold the possibility 
of a tragedy. The loneliness of the childless 
home is nothing in comparison to the emptiness 
of a house and of hearts where the one child 
has been taken away. The loneliness of that 
household is a tragedy.” 

A few months afterward occurred the death 
cf Lorimer Stoddard, the brilliant young 
dramatist, whose Tess of the D’Ubervilles had 
proved to America how great an actress we 
had in Mrs Fiske. His death was a tragedy. 
It was a gradual wasting away by consump- 
tion, even while he labored to complete the 
work which was leading him to fame. Be- 
side him watched the father and mother, their 
hearts wrung by anguish, for the bond be- 
tween parents and their only child was a rarely 
close one. Every day they saw the close of 
his life drawing nearer and nearer, and facing 
them was the loneliness of an empty home. 

Scarcely a year after the death of the bril- 
liant young playwright, followed the broken- 
hearted, enfeebled mother. No funeral story 
is sadder than that of the last words spoken 
over the grave, not the everyday sacrament 
of “dust to dust and ashes to ashes,” but the 
heart-wrung sorrow and tenderest eulogy of 
the venerable husband. Nothing more pitiful 
can go down to history than the figure of the 
rare old poet, with hair white as snow, feeble, 
blind and so crippled by rheumatism that he 
had to be led to the grave of his wife and boy 
by two attendants. 

During the visit I had with Mrs Stoddard 
that October day of two years ago, the talk 
drifted to what is called the help problems of 
to-day. She said: “It lies with the mistresses 
—in spite of the fact that there are thousands 
of bad servants—whether hired help shall be a 
comfort in the home or a trial. The gulf 
between mistress and servant is made such a 
terrible one! The employer, who stands on 
one side, does not realize what it means for 
the woman across the gulf. You noticed the 
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gentle, bright-faced, sweet-voiced girl, who 
opened the door to you? She is cheerful, 
kindly, refined, conscientious and gracious. If 
women like her made up the society world, 
how I should enjoy society instead of shrink- 
ing from it. ~ 

“One day I found this girl in tears. At 
first I could not reach her heart; then she con- 
fessed: ‘The feeling comes to me occasionally 
that no matter how faithfully a servant may do 
her work, no matter how earnestly she may 
put her heart into it, there is no higher place 
she can reach, as in other callings. There is a 
solitude in service which no woman can under- 
stand unless she has lived it herself.’ 

“I understood,” said Mrs Stoddard, “al- 
though she could not make her German as 
intelligible as I have made it to you. With 
the understanding came a new, strange, deep 
sympathy for the toilers in our kitchens.” If 
a woman will simply try to put herself in the 
solitude on the other side of the gulf for a 
minute, she will understand—if she has a 
woman’s heart. When a girl, with feelings 
as sensitive as my own, intelligent, gentle 
and diligent, abases herself to do the house- 
work I dislike, and holds her entire life at my 
command for the small fee we give, she ought 
to receive some semblance of a home, some 
friendship, some interest, some sympathy and 
much kindness. I do not say that every mis- 
tress can do this for every servant, but I do 
say, and believe what I say, that the help 
problem American women shriek over to-day 
can better be solved by the employer than by 
the employee. I have had no such problem 
to contend with, I have taken no woman into 
my home who was not worthy of a place in 
it, and finding her worthy I have given her 
love, sympathy, trust and—largest of all to her 
—respect.” 

The sequel of this glimpse into the quiet 
home of the Stoddards was the story told by 
the newspapers of an announcement made 
over his wife’s grave by the old poet, that he 
had adopted as his daughter Alice Brender, 
a young woman who had been the most faith- 
ful friend and attendant of Mrs Stoddard for 
ten years. 


A Sat Item of saving in cookery can be 
achieved by frequently using brown sugar in- 
stead of white. In certain dishes, such as 
pumpkin pie, gingerbread, Indian pudding, 
cookies, certain fruit cakes and mince pie, it 
is even better than granulated sugar. 
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Bridget’s Routine 
By KaTHARINE Scott Moore 


Ten years ago I started housekeeping, a 
bride in a pretty, new, small house. I was a 
hard mistress, most brides are. Not alone was 
| severe with Mary, but with myself. With 
great enthusiasm I insisted on more than 
cleanliness; dirt must disappear and polish 
take its place. Mary and I disagreed on so 
many subjects that we parted, and a long 
siecession of Marys came and went, and from 
cach I gleaned a little wisdom, so that now I 
can truthfully aver that my “character” among 
the “girls” stands high. 

I pay my maid of all work the average price 
in this locality, but she does more work for 
me than most women obtain from two servants, 
and what is more, she does it cheerfully and 
well. My friends ask me how it is done, and 
the one little word of four letters, “tact,” is 
my reply. 

In the morning Bridget—here we depend 
ereatly upon Irish servants as the factories 
and mills swallow the German and American 
girls at an early age—Bridget comes down, 
starts her fire and dusts the parlor, reception 
hall, library and dining room, leaving the 
shades just at the right hight. She is care- 
iul to do this well, as I explained to her the 
day after she came that even a good natured 
person could be easily “put out” by coming 
down stairs in the morning and finding the 
rooms untidy. When I enter the dining room 
and find her in white apron and tray, I smile 
and say, “Good morning” as pleasantly as I 
would to any member of the honsehold. My 
husband and child do the same. After her 
breakfast dishes are washed, Bridget makes 
the beds while I am at my marketing. If I 
happen to be in the kitchen giving orders, I 
tell her of something I saw in the street to 
interest her. I never gossip nor allow tale- 
bearing nor the least familiarity, but kind words 
and smiles are better than patented cleansers, 
most times. After our midday meal, Bridget 
can sew or read, always with an ear for the 
door-bell. She wears her white apron and 
carries a tray, never objecting to those matters 
any more than waiting on the table. I ex- 
plained carefully one day why I required these 
things of her, and how much better it is to 
learn and make herself valuable both in the 
present and for the future. 

After supper she can go out, yes, every night, 
and I say: “I do not restrict you to an hour 


to return. I consider you a respectable young 
woman who will try to get home as near 10 
as possible, here is your door key. But one 
thing I do insist upon, that your company leave 
the kitchen at 10, so the house can be closed 
for the night.” 

When I wish to go out I either ask Bridget 
if she will please remain in, as I made an en- 
gagement for such a night, or a little seam- 
stress in the neighborhood brings book or work 
and sits in my library until I come back. I 
ascribe my success entirely to two things—our 
pleasant “good morning” in the beginning of 
the day’s toil, and her freedom from restric- 
tion in the evening. 

My friends frequently pay from four to six 
dollars for a cook alone, but they are people 
who keep many servants and expect fine cook- 
ing. The lowest price for general housework 
is two dollars,and that means exceedingly poor 
service. 

In this day of the advanced woman, 
she moves forward her maid in the kitchen. 
She sees that Bridget or Gretchen once in a 
while has a ticket to a phonograph exhi- 
bition or stereopticon lecture and occasionally 
a magazine filled with taking pictures, in short, 
my lady recognizes a sister soul, and is amply 
rewarded by faithful, advancing service. She 
exercises “tact.” 


Om Versus Coat—One quart of kerosene 
oil, says Edward Atkinson (whose Aladdin 
oven was described and illustrated in Goop 
HouseEKEEPING for November, 1900), will do 
the work of one hundred and twenty pounds 
of coal; eleven gallons of oil being equivalent 
to almost a ton of coal. Mr Atkinson has 
decided to make the ovens himself, not 
satisfied with the manner in which the present 
or recent manufacturers met the limited de- 
mand. A _consensus- of feminine opinion 
regards the man-written directions and recipes 
which go with the Aladdin oven as quite 
inadequate. The philanthropist inventor lives 
in Brookline, Mass, and there is no question 
but the oven will do much that is claimed for 
it, at an incredibly low cost. Mr Atkinson 
encourages homemade Aladdins, or substi- 
tutes thereof. His book, The Science of 
Nutrition, is published at one dollar. 


A CHANGE from the many ways of serving 
Irish potatoes is to select some that are longer 
than round, cut into quarters or sixths length- 
wise, let lie in cold water for an hour or more, 
roll in meal and fry a crisp brown in hot fat. 
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Carpet Dangers 
By J. WILLSoN 


A carpeted room in a tenement house 
showed seventy-five germs settled on a three- 
inch saucer in five minutes; after sweeping, 
there were twenty-seven hundred! A thick 
carpet paper or other padding adds very much 
to the life of the carpet and gives a spring and 
soft tread in walking, but it rather adds to the 
possibilities of housing microbes. William 
Morris said the use of a carpet was excusable 
only when the floor was in bad condition. Yet 
even that is hardly sufficient reason, for a new 
floor can be laid over the old one. But if one 
must have carpets, let them be tacked down at 
intervals of not less than six inches, and with 
long tacks driven in only a short distance. Or 
better still, have the carpets fitted with brass 
eyes to drop over nails set permanently in the 
floor. Then with some moving of furniture, 
the carpet can be cleaned frequently in the open 
air; better yet, have the carpet fill only the 
central part of the room, showing the bare 
floor for say one and one-half feet near the 
walls. This means less furniture to move at 
cleaning time, and therefore more frequent 
cleanings. 

In making over a carpet that originally fitted 
the entire room, usually enough good pieces 
can be secured to make a presentable covering, 
when allowance is made for this bare floor 
around the walls. The floor can be painted, if 
in bad condition, or what is better, lay a par- 
quet wood border to meet the line of the carpet. 

Carpets are often attractive when selected 
from a roll yet are most unsatisfactory when 
on the floor. Remember, they are to be walked 
upon, and bunches of flowers, rococo ornaments 
and impossible pyramids are not so suitable 
as are plain designs of oriental character. The 
ingrains in two colors and “fillings” in a single 
shade are in the best of taste, but unfortunately 
do not wear well. Some simple designs are 
also made in the Brussels and other heavy 
carpets. 

Borders are permissible when of modest char- 
acter, and when they are made to run straight 
for practically the length and the width of the 
room, Both beauty and economy require the 
border to give this simple rug effect, the odd 
spaces near the wall being filled with the body 
carpet. In the expensive made-to-order Sav- 
onnierres and Aubussons, where an entire floor 
covering is made in one piece, the borders are 
seldom broken to fit the irregular wall spaces. 


The odd pieces are woven as part of the main 
covering, but the border is designed (from 
drawings made particularly for those rooms) 
to run through in simple lines. In fitting less 
expensive carpets, the same good taste can well 
be followed. 

The modern steam cleaning of carpets is not 
so good as that of older days, as the airing is 
desirable. In cleaning a carpet it should be 
laid on the grass, face down, and then well 
beaten from the back.. This causes the dirt 
to drop out of the loops where it is so deeply 
imbedded. Brushing the surface with a broom 
removes the lighter particles, and washing with 
a cloth wet in diluted ammonia will both clean 
and freshen the surface. 

Matting is dirty and expensive for contin- 
uous wear. For summer, however, it is highly 
desirable. Thosé who have carpets cannot do 
better than to follow the example set by 
Stephen Girard. Each spring this worthy bus- 
iness man had all his carpets taken up, the 
house cleaned, and the floors then covered with 
matting. The carpets were thoroughly cleaned 
and were placed in hogsheads, for storage till 
fall. 


Tomato Catsurp—There are choice brands 
of tomato catsup on the market, and there 
are some which are not so choice, as indicated 
by an article in a trade journal, quoted in the 
American Grocer. A tomato packer testifies in 
the article as follows: “I take all the par- 
ings and corings and overripe tomatoes and 
put them through a pulp machine and 
convert them into pulp. I take the dry peel- 
ings and give them to the farmers to use as 
a fertilizer or to feed as they please. I take 
the pulp and cook it and put in barrels and 
keep it till an idle time, then take it and 
season it and convert it into catsup, then bottle 
it up and sell it and realize a good profit. 
I think this is the best way, because I don’t 
lose anything by it. I not only save everything, 
but I make a profit on everything by doing so.” 


An Error in the recipe given for bread in 
an article by Elspeth MacDonald in the Octo- 
ber number of Goop HouseKEEPING, calls for 


five cups of flour. It should have read “add 
five cups of flour first, then keep adding more 
till you have a light dough dry enough to turn 
out on the board.” The “five cups” refer 
to the amount of flour necessary to make a 
batter with the wire whisk, mixing flour and 
water thoroughly. 
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“ About This Time” 


A Pretty Way to mold cranberries, jelly, 
cornstarch or similar sweets, if the kitchen 
lacks a set of molds, is to pour the dessert 
while hot into egg cups and allow it to cool 
there. When cool and turned out it will have 
the shape of eggs and can be served on a dish 
surrounded with greens. Rinse the egg cups 
in ice water before pouring in the liquid. It 
hardens more quickly too, if placed upon ice. 
—M. D. 


Do TuHose who use ammonia on their plants 
remember that ammonia is a stimulant, not a 
food? While it is useful to force plants into 
bloom and growth, after the soil is exhausted, 
a fertilizer must be applied or the plant will use 
up its own vitality in bloom.—Lillian Wright. 


Murrins—A dainty, economical and very 
nutritious variety of muffins is made as fol- 
lows: To two cups of white flour add two 
teaspoons of salt and two generous teaspoons 
of baking powder; sift these together and stir 
into them two cups of uncooked rolled oats. 
Add enough cold water to make a thick but not 
a stiff batter, and bake at once in a hot oven. 
They will take a little longer to brown than 
other kinds, but if they are given a hot fire 
they will come out light and very nutty. If 
the iron gem pans are used, they should be 
well heated while the batter is being mixed, 


November 


By CRARY 


When Autumn turns away, a glowing flush 
Lies on the face of Earth. 
And as her beauties one by one are shorn 

From off her, she, in shame, gives sudden blush: 

The taunting winds sweep round her form and rush 
Her drifting foliage in a whirl of scorn 
Down the long turning of the night and morn, 

Into the silence of a winter’s hush. 

The colors of the wood, the field, the sky, 

Turn from their brighter tones to somber gray 

And stand on guard, as though to certify 
The year had won its rest. Its form of clay 

Must sleep if it would waken by and by 
To rise into another year’s long day. 


Her youth seems gone, 


and the batter must be quickly stirred together ; 
long beating or standing before putting into 
the oven, or a slow oven, makes them pasty 
and poor.—Mrs R. H. Minister. 


Our Apple Pies are modeled after those of 
an old lady who died years ago, of whom my 
wife learned the rule; they are enjoyed by 
some people who will not eat the usual apple 
pie. The crust is raised after the baking, and 
the apple is mashed to a pulp with a knife, 
the butter, sugar and spice being put in at 
this stage.—J. 


A Pretty Bit oF GREENERY can be had for 
the dining room table by getting a small open 
willow basket (a school child’s lunch basket 
will do nicely), line it with florist’s moss, fill 
with rich loam, and plant in it the curly-leafed 
variety of cress seed. Keep it on a sunny 
shelf, turning it daily to make it even all 
around, and the basket soon becomes a mass 
of feathery green. When the basket gets dry 
it is plunged into a pan of tepid water. Keep 
it evenly trimmed, the prunings helping to 
garnish a dish or furnish a dainty salad.—N. N. 


MAKE your knot on the end of the thread 
that first leaves the spool, and you will sew 
with a smooth thread and an unruffied tem- 
per—B. P. 
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Diet for the Corpulent 


How Weight Was Reduced, from the Records 
of a Y MC A Physician 


In cases of obesity, albuminates in the form 
of animal foods shouid be limited to six 
ounces of cooked meat once a day. All kind 
of lean meats may be used; also game, fish, 
except salmon, mackerel and eels; poultry, 
except goose and duck; meats, except fried 
meats, pork and veal; eggs, two, lightly 
boiled or poached. Farinaceous and all starchy 
foods should be reduced to a minimum. 
Bread should be toasted in thin slices. Pastry 
and farinaceous puddings are _ forbidden. 
Sugar is prohibited. Fats may be eaten in 
moderate amounts. Fresh vegetables, espe- 
cially the green ones, are allowed. Fruits are 
allowed, especially the acid fruits, and except- 
ing the sweet acid preserved ones. Nuts, dates 
and figs are forbidden. Of fluids, a small 
quantity may be taken at meals, enough te aid 
in the solution and digestion of the food. Milk 
should be avoided, unless skimmilk, taken 
as the chief article of diet. Tea and coffee 
should be without milk or sugar. In gouty 
cases there should be a free use of alkaline 
waters at the end of the digestive process. 
Alcoholic beverages should be entirely avoided. 
The bowels should be kept open by the use of 
saline purgatives. 

The exercises should consist of all-around 
work, with pressure, kneading and massage of 
the abdomen, with special abdominal exercises. 
The exercise should be regular,, frequent and 
vigorous, if the heart will permit. Great care 
should be taken that the work is not too severe 
at the start. Frequent cold bathing is said 
by some authorities to promote oxidation. , 


CASES FROM THE DOCTOR’S RECORDS 


Mr H. S. B., age, thirty-nine; nationality, 


American; occupation, lawyer. No history of 
obesity in the family. His weight was one 
hundred and eighty-seven and_ seven-tenths 
pounds, hight sixty-four and_ three-tenths 
inches, waist thirty-nine inches, lung capacity 
one hundred and sixty. Heart subject to 
palpitation or heart neurosis, otherwise nor- 
mal. Dyspnoea was not marked. Bowels 
constipated. He was very nervous. Did not 
perspire easily. Muscles of the whole body 
were firm and hard and the adipose was well 
distributed in the subcutaneous areolar tissue. 
He was accustomed to hard exercise. Was a 
large eater and used alcoholic stimulants 
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moderately. Drank large quantities of water. 

Treatment consisted of the course of reg 
ulated diet, cutting off the drinking of water 
and alcoholic stimulants, allowing one cup of 
tea at meals, without milk or sugar, and one 
glass of water between meals. A glass of cold 


' water with a lemon squeezed in it was taken 


before breakfast. Exercises consisted of vig- 
orous work in running and walking, dressed 
heavily. Heavy medium balls, pulley weights 
and games, with frequent cold and hot baths. 
At the end of a month he complained of 
rheumatic pains and severe constipation. His 
weight had been reduced two pounds and his 
waist half an inch. His treatment was then 
changed. He was allowed all the vichy water 
he could drink, and saline cathartics for the 
constipation. As a result the rheumatic pains 
left him. At the end of two months, his 
weight had gone down to one hundred and 
seventy-nine and two-tenths pounds, waist to 
thirty-seven inches, and his lung capacity had 
increased to one hundred and ninety. 

Mr J. D. W., age, forty; nationality, Ger- 
man; occupation, newspaper correspondent. 
All short, corpulent people on both sides of 
the family. His weight was two hundred and 
seventeen pounds, hight sixty-five inches, 
waist forty-seven and three-tenths inches, lung 
capacity two hundred and ten. Heart slug- 
gish. Dyspnoea marked on slight exertion. 
All the muscles were soft and flabby and infil- 
trated with fat. He had great difficulty in 
handling himself and there was a_ marked 
plethoric condition. He had some sign of 
varicose veins. Bowels regular. He was a 
great beer drinker and high liver. 

Treatment consisted of the usual dietetic 
rules in regard to the fat-forming foods and 
alcoholic stimulants forbidden. Exercise was 
vigorous work on the pulleys, abdominal 
waist work. Dumbbell and bar bells, running, 
fast walking and heavy medium balls. Fre- 
quent cold bathing with vigorous rubbing. He 
was allowed all the vichy water he could 
drink. As a result in one week he had lost 
nine pounds and three and three-tenths inches 
in the girth of his waist, and his lung capacity 
increased to two hundred and thirty. At the 
end of two months his weight had gone down 
to two hundred pounds and his waist to forty- 
two and four-tenths inches; his heart and 
muscular system were very much improved. 
He did not, however, keep up the dietetic part 
of the treatment. 


& 
3 
j 
ab 
FARM 


water. 
f reg 
water 
up of 
id one 
f cold 
taken 
f vig- 
ressed 
eights 
baths. 
ed of 
. His 
id his 
; then 
water 
or the 
pains 
s, his 
d and 
list to 
y had 


Ger- 
ndent. 
les of 
d and 
nches, 
, lung 
slug- 
*rtion. 
| infil- 
Ity in 
arked 
gn of 
vas a 


ietetic 
s and 
was 
minal 
nning, 
Fre- 
. He 
could 
d lost 
inches 
pacity 
\t the 
down 
forty- 
t and 
roved. 
c part 


PLAIN 


Mr A. B., age, thirty-one; nationality, 
American; occupation, rubber in Turkish bath. 
Family history, corpulency ou mother’s side 
of the family. His weight on entering the 
gymnasium was one hundred and_ seventy 
pounds, hight sixty-mme and _three-tenths 
inches, waist thirty-nine and one-tenth inches, 
lung capacity two hundred and sixty. Heart 
in gcod ccndition, bowels regular, muscular 
ystcm medium. He was a heavy drinker, but 
not a large eater. Was drunk a good share 
f his time. Came into the association in 
rder to overcome the habit. Treatment was 
‘irst the total abstinence from alcohol in any 
form. Exercise consisted in regular, hard, 
igorous work of all-around character every 
ay, and cold baths. In two months his 
veight had gone down to one hundred and 
‘fty-two, a loss of eighteen pounds, and his 
waist had gone down three inches to thirty- 
ix. His lung capacity had increased to two 
hundred and sixty-four. He then let up on 
ihe exercise to a certain extent, and his weight 
has varied from one hundred and fifty-two to 
ne hundred and sixty. 


Plain Living 


DicestrsLE Corn Breap—To those persons 
who are fond of steamed corn bread, but who 
consider corn meal indigestible, I would offer 
the following recipe, which contains only a 
small quantity of corn meal in proportion to 
the other ingredients: One cup of graham or 
rye flour, one-half cup of white flour, one-half 
cup of Indian meal and one teaspoon salt. Put 
hese ingredients in a bowl and add one-half 
‘up molasses, one-half cup sweet milk and 
three-quarters cup sour or buttermilk, into 
which has been stirred one teaspoon soda, dis- 
solved in a littke warm water. Steam three 
hours, then remove the cover of the mold and 
set in the oven for ten minutes.—M. E. H. 


SprnacH AS MepicinE—There is no green 
vegetable of such value as spinach. The Eng- 
lish appreciate more than we do this fact, per- 
haps because a great physician, whose memory 
is still revered there, called it the broom of 
the stomach. It ought to be eaten twice a week 
if possible during the months when it is cheap, 
and once a week during the winter. Its value 
can only be obtained by proper cooking in a 
very small quantity of water, in an uncovered 
vessel, and for about fifteen minutes. It will 
come from the kettle a beautiful green and 
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rich in the salts required for the cleansing of 
the blood during the heated time of the year. 
Its frequent appearance in the family menu 
does much for a good, clear complexion. 


Sort CoaL AND CokE—A stove dealer of 
long experience informs Goop HouSEKEEPING 
that a cheap fuel of rare excellence is a mix- 
ture of bituminous coal and coke, the latter 
counteracting the tendency of the coal to lump 
in the firebox, while the coal tempers the great 
heat from the coke, which tends to burn out 
the stove. 


Veat—When purchasing a roast of veal, 
have the butcher lard it with salt pork; you 
will find that it makes the meat juicy, instead 
of dry, and gives it a fine flavor that cannot 
be had in any other way.—A. M. S. 

A VarraTion—The stock dish of baked 
beans may be varied occasionally by com- 
bining the beans with one-third dried peas. 
Soak the peas over night with the beans. The 
next morning parboil, throw away the water, 
add fresh water to cover and boil until tender. 
Season well with salt, pepper, a little bit of 
scraped onion and a quarter teaspoonful of 
mustard, and pack in the beanpot with or 
without the addition of a small piece of salt 
pork. Bake in a moderate oven until brown. 
—Emma Paddock Talford. 


To a Napkin Ring 


The napkin ring is the boundary 
mark between certain classes.— 


O. W.. Holmes 


Thou social arbiter, be- 
fore 

Thy mandates we must 
bow us, nor 

Will one dare question 
the decree 

Established on the board 
by thee. 


For hath not he, the poet 
of wit, 

Declared thou dost in 
judgment sit— 

On this side modest 
means, the while 

Upon the other hand 
lolls style? 


= 
Au | 
ihe 
ie 


372 
Day by Day 


Insect Pests—Uncle Sam furnishes instruc- 
tion free in the extermination of insect pests. 
Recent bulletins, which may be obtained from 
the division of entomology of the department 
of agriculture, are as follows: Hydrocyanic 
Acid Gas Against Household Insects, by 
L. O. Howard, circular No 46, second series, 
division of entomology; The Silver Fish, by 
C. L. Marlatt, circular No 49, second series, 
same division; The Bedbug, by C. L. Marlatt, 
circular No 47, second series. 


SuGar—An excessive diet of sugar, accord- 
ing to English physicians, tends to dimness of 
vision and even to cataract. When the system 
is overloaded with sugar there is a tendency to 
deposit in the transparent fluid which consti- 
tutes the lens of the eye. 


BANANAS AND Rice—Place in a 
double kettle two cups of new milk, a tea- 
spoonful of butter and a half teaspoonful of 
salt and let come to a boil. Then add gradu- 
ally—stirring—a half cup of well warmed rice, 
cover closely and boil half an hour. Lay six 
ripe, large bananas in a piepan, pour over 
them hot water until the bottom of the pan is 
well covered, place them in a good steady oven 
and bake until soft. (About fifteen minutes 
will do this.) Take from the oven, pour off 
water (if any), set back and dry off five min- 
utes. Put a spoonful of the warm boiled rice 
on a plate, spread out a little and place on the 
top the baked banana from which the skin has 
just been removed, bend the banana into a neat 
circle on the rice, drop a bit of good butter 
into the center and carry to the table, hot.— 
From the Southern Pacific Railway’s Rice 
Cook Book. 


Tue ParENTs or guardians of children must 
be themselves interested, and have the entire 
confidence of their young people, or in a 
majority of cases it is no use to try to interest 
them. Make their interest, their joys and 
their sorrows your own; enter heart and soul 
into whatever game or book, or amusement 
of whatsoever kind is provided, and in my 
experience, nine times out of ten your efforts 
will be successful. I have seen many sad 
instances, where father or mother, or some- 
times both, were willing to provide entertain- 
ing and amusing things for children, but could 
not “bother” with them, nor give up their 
time, and, in consequence, their children very 
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readily found those who were in sympathy 
with them. The love and confidence of a child 
once lost, it is a hard matter to regain it— 
Mrs P. M. Robinson. 


WHEN boiling fish let it come gently to a 
bubble after putting it in the boiling water, 
then allow it to cook just below the boiling 
point. If it were boiled at the galloping point 
the fish would fall to pieces. A good rule by 
which to cook fish is allow ten minutes to 
each pound, when it has once come to the boil. 


AppLeE CUSTARD WITH a 
boiled custard of the yolks of three eggs, a 
pint of milk and a small cup of sugar. Stir 
this into a pint of apple sauce flavored with 
lemon and put on the ice. Before serving 
put the beaten whites of the eggs on top, 
decorated with small bits of currant jelly and 
flavored with sherry, if desired—A. Abresch. 


A Minute at A TimeE—Remember that your 
work comes only moment by moment, and as 
surely as God calls you to work, he gives the 
strength to do it. Do not think in the morn- 
ing, “How shall I go through this day? I 
have such-and-such work to do, and persons 
to see, and I have not strength for it.’ No, 
you have not, for you do not need it. Each 
moment, as you need it, the strength will 
come, only do not look forward an hour; cir- 
cumstances may be very different from what 
you expect. At any rate, you will be borne 
through each needful and right thing “on 
eagles’ wings.” Do not worry yourself with 
misgivings; take each thing quietly.—Priscilla 
Maurice. 


Tue Puuosopuy of good cheer to be found 
in the works of Maurice Maeterlinck, Prof 
Joseph Le Conte, Victor Hugo and Horatio 
W. Dresser has been collated in brief and tell- 
ing extracts by Miss Jeanne G. Pennington, in 
a neat little volume, entitled Good Cheer 
Nuggets. This will take its place beside Miss 
Pennington’s other compilations, Don’t Worry, 
and Philosophic Nuggets. Price $1; Fords, 
Howard & Hulbert, New York. 


The MotrHer Goose Paint Book is new 
and it is admirable, being no less than a large 
handsome edition of Mother Goose, with illus- 
trations to be filled in in water colors by means 
of a brush and paints attached to the cover. 
The children will he delichted with it. Price 
$1.25; Saalfield publishing company, Akron, O. 
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A Protest 
By Kate CuHapin House 


I am most happily married and have a beau- 
tiful baby daughter three years old, whose 
wonderful mental capacity and loving disposi- 
tion are a pledge to the world of what the 
race will be when the “welcome child” is the 
only child. But while I am happily married 
1 am not “swallowed up” in marriage as some 
seem to be. I lived happily and usefully some 
twenty-eight years before the right man came, 
and some habits formed in those years cling 
to me still. For instance, I want my own bed- 
room, and I want to occupy it all alone. 

Even in Goop HovusekeepinGc I notice an 
article in which advice about preparing linen 
for the new home bedrcoms includes this 
laconic and popular statement‘ “The bride and 
groom count as one.” Why should they? 
They are not one when one has the toothache 
and the other looks longingly at the theater 
board. It is recommended. by all up-to-date 
writers that servants be provided with sepa- 
rate rooms. Is the servant greater than her 
mistress? I believe that the reason we have 
so many faded, worn-out women is because no 
matter how tired or nervous they are, they 
must share their beds with their more phleg- 
matic husbands, who snore or “exhale the odor 
of the weed,” or take up all the room, or ex- 
claim: “Can’t you lie still?” if the weary one 
moves half an inch! 

There is a horrible prejudice against a 
woman who has her own bedroom. She is 
declared at once a conjugal heretic. I will 
relate a case that occurred recently. A cousin 
of mine, very happily married, left her beauti- 
ful home to follow the fortunes of her hus- 
band, whom “the gray will” of the railroad 
company had sent to a western town. Know- 
ing that their residence was uncertain, she 
desired to rent a suitable house, and accord- 
ingly sought an agent. Four bedrooms were 
listed as the absolute necessity.. The agent, 
unable to supply such a house, insisted that 
one with fewer bedrooms would have to be 
taken. “Why,” said he, “what do you want 
that many bedrooms for?’ She explained: 
“I need one for my father, one for my hus- 
band, one for myself and a spare room.” Some 
time later she was astonished to learn that 
she and her husband were very much gossiped 
about as not “getting along,” and it was found 
that the agent had taken it for granted 
that since they occupied separate rooms they 


must of necessity be subjects for the divorce 
court. 

Now, I believe that the physical union is the 
minor part of true marriage and that the sym- 
bol of it should no longer be considered bind- 
ing. I venture the assertion that there is not 
one girl in twenty-five who does not dread the 
loss of the privacy of her own room more 
than any other change entailed by marriage. 
In the smail homes of the west, where five 
rooms is considered a “big house,’ what is 
the remedy? In the sweltering heat of our 
summers my heart aches for the weary house- 
wife who, when the day’s toil is ended, has to 
be sandwiched in between the baby and the 
“good man.” 

My plan is this: build a long bedroom, di- 
vide it into two compartments with folding 
doors between, one room being larger for 
dressing purposes, etc. This gives all the 
pleasures of companionship with none of the 
nerve-racking experiences of trying to sleep 
with someone when a stir or sound will set 
you staring into darkness for three hours at a 
stretch. But this plan does not reach those 
who need it the most, for few can build to 
suit their taste. We have not built our double 
room yet, and we sacrifice the spare room 
rather than take the other alternative. 


PowperepD MILK is used in increasing ex- 
tent by bakers in making bread. The loss 
incident to buying and keeping large quan- 
tities of fresh milk is avoided, and the pow- 
dered form is said to be otherwise more 
economical. Tests at the experiment station 
of the University of Minnesota seemed to 
prove that milk in powdered form was more 
perfectly sterilized than by any other method 
of preparation. It was found furthermore that 
the actual cost of producing bread with it 
was much cheaper. The addition of six pounds 
of the milk powder to a barrel of flour in- 
creased the number of loaves to the extent 
of fifteen. At five cents per loaf, this makes 
a saving of seventy-five cents, which pays for 
the milk. Add to this the increase in nutri- 
tion, superior quality and palatability, and its 
value for general use in baking seems evident, 
says the Baker's Helper. The powder is 
cheaper than milk, weight for weight, and is 
extremely easy and convenient to handle. 


Your magazine is the best of the kind that 
has come under my observation. ~ 
Mrs H. PRESENCE, 
112 Florida avenue, N W, Washington, D C, 
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Advertising Frauds 
By E. R. 


I have a friend who, as an experiment, spent 
a dollar not long ago to test the possible legiti- 
macy of a certain class of advertisements. She 
answered a few of the most alluring offering 
employment. The most of these began: “No 
Canvassing: Make money during spare hours 
at home,” etc. She sent for a stocking darner 
for twenty-five cents (as she is a woman, 
that appealed to her). This advertisement 
offered full information about fancy darning 
at home and offered a market for work. She 
also tried an art company advertisement. 
There were many of these and home needle- 
work offers. These invariably give full in- 
formation about tinting photographs, making 
crayon portraits or worsted work for sofa 
covers, but end by suggesting that you send 
two or three dollars for materials and minute 
instructions. 

The stocking darner, a cheap tin affair, ar- 
rived with no information about “fancy work 
at home.” The device may or may not have 
been an aid in darning stockings; my friend 
rather doubted it. She did not send three 
dollars for a sample crayon portrait with in- 
structions and materials, although she was 
told she would make eight dollars a week and 
possibly as high as eighteen dollars later, if 
her work was satisfactory. Reading these ad- 
vertisements with the eye of a cynic, one can 
readily detect the loophole. Something is sent 
for the money, always, but it is an inferior 
article, or else your work “would not prove 
satisfactory.” There are many offers to can- 
vassers, beginning: “Send no money.” There 
are still others more in the nature of a gold 
brick: Needles for indicating gold mines, for 
ten cents; hair vigor that makes bald men 
Samsons; “Your fortune told by a mystic 
seer for twenty-five cents”; to say nothing 
of offers of gold rings and diamond rings. 
Some advertisements obey the letter of the law 
only; some are complete swindles. A hundred 
yards of silk are offered for two dollars; a 
spool of sewing silk was sent as the great 
bargain! I heard once of an offer to send a 
“beautiful steel engraving of George Wash- 
ington for fifty cents.” The victim was the 
recipient of a two-cent stamp! 

My own maid-of-all-work has been bitten 
by these sharks, and I believe she represents 
a large class of domestic workers who read the 
advertisements in these cheapest of all periodi- 


cals and answer them. ‘Why, it says so!” she 
said, when I assured her of the bogus nature 
of an offer. The tendency to believe that 
which is in print seems ineradicable. 


“ Thou Shalt Not Steal” 


This magazine goes to the expense—how 
large a one it is, only a publisher realizes— 
of refusing advertisements concerning the 
reliability and trustworthiness of which it is 
not absolutely certain. The manufacturers of 
the very best merchandise spend good moncy 
for the privilege of addressing the large circle 
of readers thus safeguarded, through our 
advertising columns. Our Goop HovuseKEeEp- 
1NG family all over the country are thus edu- 
cated at no small cost in the facts and ethics 
of pure foods and honest wares of all kinds. 
Then comes the grocer or dealer and tries 
to convince our friends that he has some- 
thing “just as good,” at a price perhaps a 
little lower. These “just as good” things are 
sometimes of fair outward appearance and are 
deceptive—for a little while. But they are 
not “just as good”; far from it. Because 
they are not they are struggling by under- 
hand means to trade upon the excellence of 
the merchandise they seek to displace, to steal 
the results of honest work and expenditure 
for advertising. 

The mission of this magazine is to tell the 
truth and to offer only the best, in its adver- 
tising pages as well as its reading columns. 
It is not willing to see honest and large effort 
go for naught, if it can make clear the situa- 
tion to its readers. The situation cannot be 
pictured in too strong colors, and cannot, 
perhaps, be repeated not too often. 


NortH Caro.ina has a pure food law whose 
rules the state board of agriculture is now 
prepared to enforce. The law requires speci- 
fic and clear labels upon canned goods, jellies, 
jams, preserves, butter, honey, baking powders 
and various foods. The presence of antisep- 
tics and preservatives must be indicated by 
the labels. The names and addresses of 
manufacturers or jobbers must appear upon 
labels. 


Ir is not always necessary to sew the ends 
of the narrow ribbon now so universally used 


in beading on lingerie. A small bow is to the 
ribbon as a knot to a needleful of cotton, and 
very decorative also. 
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At Supper Time 
By Dorotuy Dorr 


The artist Sunset, with his golden brushes, 
Glides in and paints my window on the wall; 
Slowly it fades away, like maiden blushes, 
To come when eve again shall give recall. 
‘Tis the soft signal I should draw the curtain 
And move the table to the center floor. 
A\t six o’clock John’s always home for certain, 
And things must look to show he’s waited 
for. 


\Ve always manage to be comfortable; 

Though we be poor, yet poor we need not 
feel. 

[Il spread the white cloth on our little table, 
And place the dishes. for our evening meal. 

The water’s gently singing in the kettle; 
The steak is done to just his favorite turn; 

The coffee just has time to nicely settle 
Before my John from labor will return. 


With such a radiant fire I don’t require light, 
While skies shine dimly day and night 
between ; 
But now ’tis grown too dark to see by fire- 
light, 
So I'll light up my lamp of kerosene. 
How bright and warm things look! Now all 
is ready— 
All but the face I love to look upon. 
The clock strikes six—I hear his footsteps 
steady ; 
On time, as ever, here’s my good old John. 


Father’s Troubles 
By AuGusta KortRECHT 


At our house "bout once a month, 
The boots and shoes wear out; 
And all us children, great and small, 
We stand in line against the wall, 
Till father comes and shout: 
“Oh, Daddy, dear, jus’ look-a-here, 
Our feets is on the ground; 
We're scared to go to school, you know, 
We'll catch bad colds out in the snow; 
And measles is around.” 


Then father frowns and counts the feet, 
All ’cross the ragged row; 

And tells Black Mammy take us down 

To the grea’ big shoe store in the town, 

Right where we love to go: 


SONGS OF HOME 


“Oh, Mr Man, now ef you can, 
Please shoe dese chillun strong ; 

I sut’ny thinks it’s pizen queer, 

De shoes you make don’ las’ a year, 
Nor yit "bout half dat long.” 


And so when we start home again, 
We're feeling pretty proud; 
We prance and dance along the street, 
And crook our necks to watch our feet, 
An awful stuck up crowd; 
“Black Mammy Sue, please let us, do, 
Jus’ let us keep ‘em on; 
We'll walk so easy and so slow, 
They'll last two years we almost know, 
Before they’re torn and gone.” 


Her First Cake 


By MaAbDELINE BRIDGES 


“Beat to stiff froth, six eggs,” but what, 
Oh, what is stiff? I know I've tried to 
Beat them until I’ve really got 
A tingling arm, an aching side, too, 
Yet I don't know for certain if 
They're stiff enough to be called stiff! 


“Next quickly cream your sugar and 
Your butter.” Yes; that will be easy, 

But must I cream it with my hand, 
Making my fingers moist and greasy? 

I simply can’t! It seems to me 

A knife or fork might do—lI’'ll see. 


Nothing this stupid book explains. 
“Add a few grains of cream of tartar,” 
It says. Ought one to measure grains 
By teaspoonful, or half, or quarter? 
Well, well! As long as I don’t know 
I'll shut my eyes, and dredge it—so! 


“Mix all together, pour in tin.” 
Is it the upper or the under 
Damper that ought to be shoved in? 
“Bake half an hour.” How Jack will 
wonder 
To know his little wife can make, 
All by herself, such lovely cake! 


Worry 


“For every worry under the sun 

There’s either a remedy or there is none. 
If there is one, try and find it; 

If there is not one, never mind it.” 


EDITORIAL 
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Thanksgiving 


From the first frugal Thanksgiving on the 
Plymouth shore, as from the beginning of 
time, the deepest and purest note of gratitude 
has arisen from those not surfeited with the 
fat of the land, but from hearts reaching out 
to their Creator from a realization of perils 
escaped and of the strength and the peace 
which faith, only, can give: a faith built 
on struggle and sorrow. What trait more 
strangely and beautifully discloses the divine 
in the human race than gratitude coming out 
of tribulation, a flower of exquisite beauty 
springing from spots which look sterile and 
hopeless? 


— 


A Labor of Love 


Our usefulness during the brief sojourn 
on this planet, and therewith our happiness, 
depends largely upon our food and our 
education. “Why are the trains habitually 
late? Because we had a poor lot of coal and 
are getting down near the bottom of the pile 
now and the engines are burning mostly dirt 
and can’t make their time.” This explanation 
by a railroad man very nearly parallels the 
conditions under which the human engine is 
laboring, the world over; instead of the best 
fuel, the body is burning that which is defi- 
cient. A rightly fed body and a mind and 
body trained to work in harmony all 
for a_ science of “vital economics,” to 
which the ablest men and women should 
apply themselves. The genuineness of the 
effort now being made in this direction, and the 
great value of the work done, no one can 
question after witnessing the labors of the 
annual conference upon home economics at 
Lake Placid, N Y. Here may be seen the 
beginnings of a movement which already is felt 
through the public schools and in the course 
of a few years is destined to take hold upon 
the colleges. The men and women who 
confer at Lake Placid will some day be recog- 
nized as pioneers—Mrs Ellen H. Richards of 


the Massachusetts Institute of Technology, 
Mrs Alice Peloubet Norton of the domestic 
science department of the University of Chi- 
cago, Miss Marlatt of the Providence public 
schools, Miss Kinne of the Teachers’ college 
of Columbia university, Dr Atwater, and so 
on. This is a labor of love, by scientists, for 
humanity. It is practical, to the last degree, 
because with all its scientific exactness it ‘is 
thoroughly human. Not the least significant 
and valuable feature of the conference this 
year was the resolution, unanimously adopted, 
calling upon the faculties and trustees of the 
colleges for further recognition of home 
science in their courses of study. 


“Tried and true” is the character of each 
and every recipe and rule printed in Goop 
HouseEkeEEPING. Each recipe must have the 
indorsement of the New England School of 
Cookery of the Good Housekeeping Institute 
before it can be admitted to our columns. 
Methods and means in other departments of 
home life must answer the test of actual amd 
unquestioned experience. The best house- 
keepers and the brightest housewives of this 
continent are now contributing from their day- 
to-day experience in all the various phases of 
home-making, thus constituting our magazine 
the standard and the authority, not in cookery 
alone but in the thousand and one problems 
of the home. 


Our readers can give us valuable informa- 
tion, if they will, concerning their individual 
experience with ordinary wheat flour and the 
various preparations of the whole wheat grain, 
in comparison. In return for the service we 
will give a number of cash awards for early 
and complete replies. Between ordinary flour 
and the divers preparations from the whole 
grain, which is the more or the most palata- 
ble, which the most convenient to use, which 
seems to be the most healthful? <A _ hearty 
response to this call will furnish information 
of great value to our readers as a body and 
to science as well. 


The immense gain in the conception of the 
higher life which has been made since colonial 
days in America is brought out by Mrs 
Kretschmar’s description on another page of 
the shocking freedom with which alcoholic 
beverages were used, during that period, even 
in connection with religious ceremonies. This 
fact alone is cause for public thanksgiving. 
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To Solve the Coal Problem 


The People’s Coal League Inaugurated by Good Housekeeping 


PLATFORM—We demand that the federal government own the coal mines 
and administer them in the interest of the whole people. 

METHOD—To pledge all candidates for congress to favor this platform, 
irrespective of party. Then, however the next house of representatives may be 
composed, this reform should be effected. If government now held title to the 
anthracite lands, there would be a clause in leases of operating companies 
requiring compulsory arbitration in disputes like the present. Whether govern- 
ment shall operate the mines and distribute the product, or lease mines to 
operating companies, how government shall acquire ownership, what price it shall 
pay, and a thousand other details, to be worked out by congress. 

NON-PARTISAN—The People’s Coal League invites the co-operation of 
all parties and individuals, to the end that this demonstration of public opinion 
shall become irresistible. 

Hardly had the October number of Goop HouseKEEPING reached its subscrib- 
ers, before the coal strike assumed the proportions of “a great national calamity.” 
\Vithout coal at reasonable prices, the higher life of the household is impossible 
in most regions of this continent. 

Therefore, Goop HovuseKkeEepinc felt called upon to initiate an organized 
movement to settle this coal trouble for all time. On September 28 there was 
issued from this office the above suggestion for The People’s Coal League. It 
was telegraphed to the Associated Press, printed in many newspapers, and 
eagerly taken up by the public. President Roosevelt called the contending 
parties together on October 3, though unfortunately the conference proved futile. 

We feel very strongly that the platform and method of The People’s Coal 
League, as above stated, is the only plan that will permanently protect the public 
from the conditions that have prevailed for months. Gigantic as the effort 
appears, the work of carrying it to a successful conclusion can be speedily and 
perfectly accomplished by a well supported organization. If everyone in the 
country will ally himself or herself with The People’s Coal League, as per 
schedule on next page, it will be ezsy to accomplish the necessary reform. 

Time is short, action imperative. Never mind the details. Strike for the 
fundamental principle that title to coal supply shall be vested in government, just 
as title to water for interstate irrigation in our arid west has been assumed by the 
national government. We sincerely hope that some temporary adjustment of the 
coal strike will be effected before these words are read, but even in that case the 
necessity remains for such reform of the coal industry that a recurrence of existing 
conditions shall be impossible. 

The blank to be filled out and sent to The People’s Coal League may be 
found in the page following this. 
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Bouquets 


NEW WAYS OF PUTTING THINGS 

I wish to congratulate you on the merits of 
your magazine. I think it is the most practical 
and right down on the solid earth magazine 
in its field. I didn’t know there were still 
so many new ways of putting things, and I 
read the last number with a genuine house- 
keeping interest. Haryotr Hott Dey, 

557 West 149th Street. New York City. 


FIRST-CLASS IN EVERY RESPECT 
I have examined Goop HousEKEzPING and 
believe it to be first-class in every respect. The 
magazine is prepared with great care, its arti- 
cles are by the best known authorities, and its 
typography, presswork, paper and binding leave 
nothing to be desired. It is certainly all that 
is claimed for it, and I heartily recommend it. 
Kate E. WHITAKER, 
Supervisor of Domestic Science, 
San Francisco Public Schools. 


I like your magazine immensely, and so do 
my friends, who are constantly borrowing 
mine. Soon I sme politely ask them to sub- 
scribe. Mrs Grover A. JACKSON, 

230 Manning Street, Hillsdale, Mich. 


We have taken Goop HouSEKEEPING some 
time, and often recommend it, because we 
think it is a — magazine for house- 
keepers. Rev C. R. D. Crittenton, 

Rector St Luke’s Church, Denison, Tex. 


INDISPENSABLE 
Goop HovuseEKEEPING, the splendid magazine 
for the household, frcm The Phelps Publishing 
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Company, Springfield, Mass, has become even 
more than ever indispensable to the up-to-date 
housewife. Daily Herald, Saratoga, N Y. 


I enjoy reading Goop HOUSEKEEPING very 
much, and have been lonely without it for the 
last three months, so yesterday I bought one 
at the depot; I could not wait to get home. 

Mrs Resa SMITH, 
216 Orchard Street, New Haven, Ct. 


Goop HouseKEEPING is making itself one of 
the finest magazines in the country. ° 
The Nebraska Farmer. 


SOLID MEAT 


Goon is indescribable—really 
it is solid meat from the beginning to the end. 
I read and read, and I find so many good 
suggestions that I don’t know which to try 
first. Mrs S. Drass_e, 

218 North Sixth Street, Newark, N J. 


Your magazine is better every month, 
although it has for some time surpassed all 
other home ‘periodicals on the market. 

Mrs CHARLES STEPHENSON, 
401 East 24th Street, Austin, Tex. 


I never saw Goop HousekeEtrPINnc before De- 
cember, but determined to take it as soon as 
I read it, it was so attractive and instructive. 

Mrs A. D. Bruce, Gormley, Ontario, Can. 


I think your magazine splendid. It pro- 
motes “good housekeeping” in our home by 
making housekeeping doubly interesting. 

Mrs Marcetta Barssy, Dunlap, Ia. 


Cut out this coupon, paste it on top of a sheet of paper, get as many signers as 
possible and mail it at once to The People’s Coal League, care Goop Hovuss- 
KEEPING, at the office which is nearest you. Literature and instructions 
about the league will be forwarded free to all contributors of 10 cents or more. 
The funds will be deposited in Federal Trust Co of Chicago, Guardian Trust 
Co of New York, or Hlampden Trust Co of Springfield. Permanent officers, 
committees, etc, will be chosen by those who take part in this movement of the 
millions. 


The 
People’s 
Coal 


We, the undersigned, believe that the federal government should own the coal 
mines and administer them in the interest of the whole people. We therefore 
ally ourselves with The People’s Coal League and contribute toward its neces- 
sary expenses the amount set against our respective names. 


League 


This list is forwarded by (Name) of 


PO a Amount enclosed $. 


Preliminary address, care 
Goop HovusEKEEPING, at 
either Marquette Building, 
Chicago; 52 Lafayette Place, 
New York City, or Spring- 
field, Mass. Herbert Myrick, 
Chairman Pro tem. 


Occupation Address 


Signature Amount 


Paste on more paper, get all signers possible and send in to address nearest 
you at once. 
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QUESTIONS 


MEASUREMENTS—In recipes given in Goop 
\[OUSEKFEPING the measurements are level. 
That is, the teaspoon of baking powder, table- 
spoon of butter or cup of flour is smoothed off 
level with a knife. The cup used in New Eng- 
land School of Cookery lessons is the half- 
pint cup of the cooking schools marked with 
quarters and thirds. By following accurately 
which has been well tested, there will 

‘little fear of failure. 


Fruir SALApS—Margaret Nicholson will find 
in the December number of Goop Hovuse- 
KEEPING, 1902, a chapter on the making and 
serving of fruit salads, which answers her 
questions. The method of pouring a syrup with 
wine flavoring over the fruit is considered 
by many an improvement over the old plan 
of sprinkling the fruit with sugar. In the 
tlostess department of this magazine you will 
find frequent menus for luncheons which are 
the latest and most attractively arranged plans 
for such meals, designed by excellent cooks 
and skilled entertainers. 


MAYONNAISE—To make a good oil mayon- 
naise, Mrs West, put one teaspoon of dry 
mustard, half a teaspoon of salt, a dust of 
pepper and the yolk of one egg into a bowl, 
and mix thoroughly. Then add, drop by drop 
at first, three-fourths of a cup of oil, beating 
it constantly during the mixing. If it grows 
too thick, add gradually two tablespoons of 
vinegar. If it is to be used immediately add 
half a cup of whipped cream or the white 
of one egg beaten stiff. 


Tomato Jetty—An attractive way in which 
to serve tomato jelly, Mrs Gill, is to pour 
it in a ring mold, turn it out on a nest of 
blanched lettuce leaves and fill the center of 
the ring with a mayonnaise. To make the 
ielly. cook two cups of tomato pulp with 
one slice of onion, one teaspoon of salt and 
a dash of pepper. for twenty minutes. Strain 
it and add two tablespoons of granulated gela- 
tine, which has been soaked half an hovr in 
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cold water. Stir till the gelatine is perfectly 
dissolved, then pour in a ring mold that has. 
been previously dipped in cold water. Let 
the jelly become quite stiff before unmolding,, 
as it has to keep its shape well. 


FancyworkK—In reply to Anna P. Wade and 
others, the best places one can suggest for 
the disposal of white embroidery, fine sewing 
and various kinds of fancywork, are the 
woman’s exchanges which may be found in all 
parts of the country. The Good Housekeeping 
Year Book and Art Calendar for 1903 contains 
a list of the exchanges of America, classified 
according to states, and giving much useful 
information concerning them. 


The On ty Scones for which we can pro- 
vide a recipe, Mrs Jacobs, are raised with 
baking powder. Take two cups of flour, half 
a teaspoon of salt, two teaspoons of baking 
powder, and sift well, then rub in two table- 
spoons of shortening, wet with three-fourths 
of a cup of milk, and roll out on a floured 
molding cloth. Shape in rounds with a biscuit 
cutter, and bake on a slightly greased griddle 
over a slow fire. In Connecticut, a hot bread, 
sometimes called raised scones, is made in the 
morning from bread dough. Pieces of the 
dough as large as an egg are cut off and rolled 
to about an inch in thickness. They are covered 
with a cloth and allowed to rise for about 
twenty minutes. Bake slowly on a greased 
griddle, turning when the raw side is full of 
little bubbles. 


Burret LuNcHEON—For a simple buffet 
luncheon, sandwiches, perhaps of two or three 
varieties, may be served, also salted almonds, 
olives and bonbons in tiny cut glass dishes. 
Small cakes which can be easily eaten from 
gloved hands are better than a cut frosted 
cake. Frappe, lemonade or a fruit punch can 
be served at a smaller table at a strictly buffet 
luncheon. Guests are supposed to help them- 
selves to refreshments. 


Various Mixtures are used as a filling for 
brown bread sandwiches, Mrs McCabe. You 
may have mild Swiss cheese, olive butter, nuts 
with mayonnaise, a raisin, date or nut paste 
for sweet sandwiches, or peanut butter. 


Cook Booxs—The only advice one could 
offer, Mrs Freileuch, about how to get up a 
new cook book, is, study the make-up of the 
many cook books already on the market, note 
how they are written, classified, indexed and 
tabulated. When you find one which is easy 
to follow, simple in its directions and well 
indexed, make it your model. Even if you 
have original recipes which are excellent. 
their value would be lost were they jumbled 
together in the hodge-podge system one finds 
too frequently in otherwise excellent cook 
books. We would advise you reducing all 
recipes, after the most careful testing, to level 
measurements, which is the rule to-day in all 
carefully prepared books. In reply to Mrs 
Miller, an extensive list of cook books is to be 
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found in the Good Housekeeping Year Book 
and Art Calendar for 1903. 


SwepisH TIMBALES are made as follows: Sift 
three-quarters of a cup of flour, half a teaspoon 
of salt and cne teaspoon of sugar. Gradually 
pour in half a cup of milk and one well-beaten 
egg. At the last beat in one tablespoon of 
olive oil. Put this batter in a cup, and when 
a kettle of hot fat is ready, dip into it the 
timbale iron, holding it there till it becomes 
quite hot. Then put it in the cup of batter, 
holding it there till a thin crust forms on 
the iron. Lift it out, shaking off every drop 
of superfluous batter, then dip in the hot fat 
and hold there till a delicate brown, crusty 
cup is the result. Slip it off on a piece of 
soft brown paper upside down to allow the fat 
to drain. Fill the timbale with a creamed 
mixture, chicken, sweetbread, mushroom, hali- 
but, oysters or lobster—anything you would 
serve in pate shells. 


HoMEMADE PEANUT Butter for sandwiches 
demands fresh-roasted peanuts, made into a 
paste. First grind them fine in a coffee mill, 
or through the finest knife of a meat chopper. 
Mix this meal with a good oil mayonnaise. 
Spread it between folds of bread like butter for 
sandwiches. 


Cuarinc-DisH—The hot water pan is only 
required in a chafing-dish, M. D., when 
food is being cooked that demands steaming 
or stewing. Occasionally the blazer is set in 
the hot water pan to prevent a dish burning 
or to keep it hot until ready to serve. When 
something is to be cooked quickly, set the 
blazer right over the alcohol flame. 


VEGETABLES—There are a large number of 
vegetables quite suitable to serve at a course 
dinner with roast beef, Mrs Moore. The 
following list will allow of a choice: peas, 
green corn, string beans, egg plant, Brussels 
sprouts, cauliflower, beets, squash, spinach, 
tomatoes in any form, turnips, carrots, vege- 
table oysters, white or sweet potatoes. 


HousewiFe probably kept the 
honey exposed to the light, therefore it gran- 
ulated. The bees, who know this secret, work 
in dark hives. 


Lumpy Fritters—When mixing a liquid 
with flour, as in fritter batter or a griddlecake 
mixture, add the milk very slowly and stir 
constantly. Then if the flour has been well 
sifted and you beat it sufficiently, there will be 
no danger of it going in lumps. 


Custarp—Perhaps Hattie A. G. has her 
oven too hot for baking custards. That is 
frequently the cause of the egg separating and 
whey floating. 


Stace Breap Crumpss and dry crumbs are 
quite different, and using one instead of an- 
other in following a recipe would be apt to 
result in failure. Stale crumbs are the crumbs 
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of a stale loaf rubbed fine on a grater. This is 
used in puddings, escalloped dishes, etc. Dry 
crumbs are bits of left-over bread dried in a 
warm oven till delicate brown, then rolled on 
a molding board and sifted. Dry crumbs are 
used to crumb croquettes, oysters, cutlets, meat 
and fish, or for covering the top of dishes 
which have to be baked. 


AFTER TRUSSING a turkey or chicken, Inex 
peritnced Housekeeper, place it upon its breasi 
in the baking pan. Remember the juices in the 
meat flow down and in roasting this position 
makes the white meat, which is of much morc 
account than the scraps of meat on the back, 
more juicy and better flavored than when a 
bird is roasted lying on its back. 


TARRAGON VINEGAR is a flavored vinegar 
which may easily be made at home and cost 
less than if purchased from a grocer. It is 
used principally for imparting a tarragon flavor 
to salads. To make it, dilute a strong cider 
vinegar with a little water, put a handful of 
tarragon leaves in a canning bottle and cover 
with the vinegar. Screw the lid on tightly 
and let the jar stand in the sun for two 
weeks, then strain the vinegar through fine 
muslin and bottle tightly. 


DELIGHTED 
I am delighted with your magazine; in fact, 
I think it is the best I have seen of its kind, 
and hope to continue a subscriber. 
Mrs Macsaie Hon, Waldron, Ark. 


A BOON 

I am a young housekeeper, having kept house 
but three years, and feel totally unfitted for th. 
work. I have been a subscriber of your Goop 
HOUSEKEEPING since January 1, one of my 
Christmas presents from my husband, and I 
can’t begin to tell you how much I enjoy it 
each month, how I look forward to its coming, 
and what a boon it has been to me. 

Mrs Georce H. ALEXANDER, 
5 Addison Street, New London, Ct. 


I have taken Goop HousEKEEPING for a year 
and have been delighted with the interesting, 
useful and diverse character of its corteits. 

Mary S. Knowlton, Quebec. 


Goop HouseEKEEPING has been coming to me 
for the past six months, and I do not hesitate 
to pronounce it the most practical and helpful 
housekeepers’ paper I have ever seen. 

Mertie T. Stewart, Byron, Minn. 


To be a really good housekeeper, one should 
take and read Goop HousEKEEPING and follow 
its teachings. 

The Daily American, Waterbury, Ct. 


Goop Hovusekeeptnc should be a monthly 
visitor to every housewife. 
The Advance, Chicago. 
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We have no agents or branch stores 
Adi orders should be sent direct to us 


The New 


Winter Styles 
Are Now Ready 


We have just re- 
ceived from abroad 
some exquisite de- 
signs in tailor-made 
suits, costumes and 
cloaks for Winter 
wear. They are the 
most advanced styles 
that have yet been 
produced and we have 
illustrated them in a 
Supplement to our 
Winter Catalogue. 
We have also added 
many new Winter fab- 
rics to our line of 
materials for both 
suits and cloaks. To 
the lady who wishes 
to dress well at mode- 
rate cost, we will mail 
FREE this attractive 
Winter Catalogue and 
Supplement, together 
with samples of the 
materials from which 
we make these gar- 
ments, to select from. 
These new styles and 
fabrics are the very 
latest that have been 
produced and are 


Our Catalogue illustrates: 
Exquisite Tailor-made Costumes, 

selected from the newest Paris models, $8 up 
Tailor Gowns, taffeta $15 up 
Visiting and Church Dresses, . 
New French Skirts, cut eooenting to the $4 up 


latest models, 

Rainy-day and Golf Suits and Skirts, 
Suits, $10 up Skirts, $5 up 
The New French Walking Suits, $10 up 


Garm of black Velvet Cords and Velveteen, 
ents, Suits, $15 up Skirts, $10 up 


Handsome Long Jackets, : $10 up 
Jaunty Short Coats, : - $7 up 
WE PAY EXPRESS CHARGES EVERYWHERE 


We keep no ready-made goods, but make every 
garment to order, thus insuring the perfection of fit and 
finish, Why buy anill-fitting ready-made suit or cloak, 
when vou can have a perfect fitting one made to order 
at such reasonable prices? If the garment is not 
entirely satisfactory, send it back and we will refund 
your money. 

Write to-day for Catalogue, Supplementand Samples; 
you will get them free by return mail. Be sure to men- 
tion whether you wish the samples for suits or cloaks, so 
that we will be able to send you a fuil line of exactly what 
you desire. 


THE NATIONAL CLOAK COMPANY, 


119 and 121 West 23d Street, New York City 


How to “renovate” the 
Ostermoor Mattress 


(You don’t have to) 


Should tick become soiled it can be scrubbed 
with soap, brush and water—it won’t hurt the mat- 
tress—or if desired, ticking can be removed for wash- 
ing and easily replaced, as the hand-laid (not stuffed) 
filling of Ostermoor Patent Elastic Felt remains in- 
tact, sweet, pure and clean, Needs nothing but an 
occasional sun bath to keep in perfect order for an 
ordinary life-time; nocare, notrouble, no annoyance, 
and no expense for remaking so necessary with hair. 


How to ‘clean’ a Hair Mattress 
(You can’t do it) 


Hair is an animal fibre, filthy, unclean and 
uncleanable, a constant source of expense 
for renovation; it is unhealthy, absorbent _; 
of germs and a disease breeder. 

Would you sleep on a mat- 
tress filled with human hair, 
gathered from many heads— 
anywhere, everywhere? 

And yet, how much more 
dangerous are mattresses filled 
with horse hair. 


Send your name on a pos- 
tal for our FREE 96-page 
book ‘‘ The Test of Time,” 
whether you want a mat- 
tress or not. 


It gives strong endorsements from men and women of 
national reputation. It treats of the patented process of the 
manufacture of Ostermoor Patent Elastic Felt. It gives our 
guarantee that your money will be refunded, if, after thirt 
nights’ freetrial, it is not all 
you expected or even hoped for. 


2ft. 6 in.wide.25lbs., - $8.36 


4ft. wide, 40lbs., - 13 
4 ft. 6in. wide, 45lbs., - 15.00 
All 6 feet 3 inches long. 


Made in two parts, 50c. extra, 
Special sizes at special prices, 


We prepay express charges 


BEWARE OF IMITATIONS trading on the name of 
**felt.” It’snot felt if it’s not an Ostermoor, name 
and guarantee on every genuine mattress. 


OSTERMOOR & CO., 127 Elizabeth Street, New York. 


We have cushioned 25,000 churches. 
Send for our book “Church Cushions.” 
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When you write advertisers please mention Goop H>USEKEEPING. 
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Cottolene 


The Perfect 
Shortening 


**Tt shortens your food, 
lengthens your life.’’ 


Tasty Pastry 


Tasty pastry is all right, but there’s another consider- 
ation—its digestibility. Pastry made from hog lard isn’t 
going to be digestible any more than fat pork would be. 
Animal fats are usually impure and about as full of dyspepsia 
as they can be. 

Why not emancipate yourself from lard-soaked food, and cook with a 
wholesome product? Cottolene is recommended by the best cooks and 
doctors as a pure, vegetable product. It is made of the best beef suet 
and choicest cotton-seed oil, is white, odorless and healthful. 

Cottolene is sold only in tin pails. Ask your grocer for it. 


Try this recipe by Mrs. Emma P. Ewing, Dean New York Chau- 
tauqua School of Cooking: 


WAFFLES 


Mix three cups of flour, two teaspoonfuls of baking 
powder, and one level teaspoonful of salt together; 
stir in gradually two cups of cold sweet milk, add two 
tablespoonfuls of melted Cottolene, then the beaten 
yolks of two eggs and lastly the whites beaten sepa- 
rately. Bake in waffle irons well greased with Cottolene. 


This is but one of several hundred recipes given in our one hundred 
and twenty-five page book, entitled, ‘‘Home Helps,’’ edited by Mrs. 
Rorer, sent for two-cent stamp to pay postage. Contains recipes from 
all the noted cooks of America. 


THE N. K. FAIRBANK COMPANY 
Chicago New York Boston Philadelphia St. Louis San Francisco 
Also makers of GOLD DUST 
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“YOU CANNOT 
BEGIN TOO EARLY.” 


OUNG Americans who do not wish to lose their hair 
before they are forty, must begin to look after their scalps 
before they are twenty. — New York Medical Record. 

Systematic shampooing with Packer’s Tar Soap means healthy 
hair and scalp—and you cannot begin too early. Send for our 
leaflet, “The Value of Systematic Shampooing.” The Packer 
Manufacturing Co.,81 Fulton Street (Suite 87 T), New York City. 
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This TRADE MARK on 


KITCHEN 
UTENSILS 


IS A SIGN OF 
Safety and 
Quality 


We Make 1520 Kinds 


NO POISON 


Has Ever Been Found in the Enamel of 
AGATE NICKEL-STEEL WARE 


The BLUE LABEL 


Protected by Decision of U.S. Court, pasted 
on every piece, Proves It. If substi- 
tutes are offered, write us. Sold by First-class 
Department and House-furnishing Stores. 
SEND FOR NEW BOOKLET 


Lalance G&G Grosjean Mfg. Co. 
NEW YORK BOSTON CHICAGO 


TRADE MARK TRADE MARK TRADE MARK TRADE MARK 
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When prominent people realize the injurious effects of coffee and the change 
in health that Postum can bring, they are glad to lend their testimony for the 
benefit of others. 

Mr. C. C. Wright, superintendent of public schools in North Carolina, says :— 

‘*My mother, since her early childhood, was an inveterate coffee drinker 
and had been troubled with her heart for a number of years, and complained of 
that ‘weak all over’ feeling and sick stomach. 

‘* Some time ago, I was making an official visit to a distant part of the country, 
and took dinner with one of the merchants of the place. I noticed a somewhat 
peculiar flavor of the coffee, and asked him concerning it. He replied that it 
was Postum Food Coffee. I was so pleased with it that, after the meal was over, 
I bought a package to carry home with me, and had wife prepare some for the 
next meal; the whole family were so well pleased with it that we discontinued 
coffee and used Postum entirely. 

‘*T had really been at times very anxious concerning my mother’s condition, 
but we noticed that after using Postum for a short time, she felt so much better 
than she did prior to its use, and had little trouble with her heart and no sick 
stomach ; that the headaches were not so frequent, and her general condition 
much improved. This continued until she was as well and hearty as the rest of us. 

‘‘I know Postum has bencfited myself and the other members of the family, 
but not in so marked a degree as in the case of my mother, as she was a victim 
of long standing.” 
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THE ONLY PREPARATION 
MADE EXPRESSLY FOR 


is the only thing in the world that prevents a floor from soiling, coloring 
or spotting with hot grease or water. Cooks, Stewards, Chefs, House- 
keepers, Housewives, Landlords, Architects, Painters, Decorators, Boards 
of Health, Teachers of Domestic Science give it their Unqualified Endorse- 
ment. A child can apply it. Rub down witha piece of cloth and in afew 
minutes the floor has a hard, glassy surface which is a complete protection 
from stains or scars. It preserves the wood, brings out the beauties of the 
grain and brightens the natural color. Waxene gives a germ-proof surface 
and it drives vermin away. Yet it is entirely harmless and it makes the 
floor as sweet and clean in reality as in appearance. Every kitchen floor 
should have it. It is also especially adapted to use on Oil Cloths, 
Linoleums, Bath Room Floors, Public Halls and Hospitals. 


ray 


“T have used several kinds of floor dressings and your Waxene gives me 
thefbest satisfaction of anything I have used—easily applied—makes the 
floor look well, and is lasting in its effect.’”"—Mrs. Henry Dale, 91 Stoughton 
St., Dorchester, Mass., 


iy 


Sold by paint and hardware 
stores everywhere 


Sample can by mail 10 cents 
Send for free booklet 
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Look Outside 


of possible prejudice. Look for 

the Best—the “best” from YOUR 

standpoint. Look until you find 

HITE H SF “White House” Coffee. : 

first, at YOUR grocer’s—but 

LOOK; the Finding of IT 
| 1° pay you well. 

Remember, please, ANY grocer 

CAN supply it without special 


trouble. 


If you are fond of really fine cof- 
fee—the kind that has full flavor, 
exquisite aroma, and perfect uni- 
formity—the kind of coffee that 
is most economical and satisfac- 
tory to use in your family—buy 
_a-can of “White House” coffee, 


Inside 


‘‘White House”’ is packed in 1 or 2-Ib air-tight tin cans by 
DWINELL-WRIGHT CO., BOSTON and CHICAGO 
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Always Ready!’’ 


MINUTE 


Ghe Standard not) 
Tapioca for all Tapioca; 
Mak uch Jell e Pure, Delicious, Quick 
Gelatin Sure to “Jell.” 
Wholesome, Nourishing Malted 
and Medina. “Right Coffee 


Send five 2-cent stamps and get a pint sample of each of 
these Minute Delicacies with a handsome book, ‘* The Story of 
the Minute Man,’’ with copies of famous paintings in many colors 
and a splendid lot of Recipes—book and three packages sent postpaid ; 
or send 15 cents and get full-sized package of Minute Gelatine 
and the elegant book. Address 


THE MINUTE MAN Depl. ee WHITMAN GROCERY CO., Orange, am. 


| 


TEN YEARS AGO 


nobody ever 
dreamed of 
a range So 
convenient 
as the present 
Glenwood 


WRITE FOR HANDSOME BOOKLET 
WEIR STOVE CO., TAUNTON, MASS. 
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GOOD HOUSEKEEPING 


Thousands of happy homes are 
fitted with the New Improved 


Hartshorn 
SHADE ROLLERS 


I: your home among them? A roller that is made 
te last, to make window shades last, to give no 
trouble. Tacks Abolished by patent hold- 
e-s. Springs of fincst Stecl. Unbreakabl 
brackets. Shades hang evenly and work smoothly. 
R»putable dealers sell them. Sce that the label 
bears this autograph signature: 


@) Thanksgiving 
Goodell Carvers 


are always associated in the 
minds of people of refinement 


All Styles All Sizes All Good 


Ask your dealer to show you 
Goodell’s, or send for catalog 


Made with handles of FANCY WOODS, 
EBONY, CELLULOID, RUBBER, BONE, 
STAGHORN, etc. 


SILVER PLATE and STERLING SILVER 
MOUNTED. 


GOODELL COMPANY 


ANTRIM, N. H. 


Hi} 
| 


BORATED 
TALCUM 


A positive relief for Chapped Hands, Chafi 

and all afflictions of thecxin. Removes all odor st 
perspiration, Get Menmen’s (the original), a little 
higher in perhtps, than worthless swhstitutes, butt hereds 
a reason for tt, Sold everywhere, or mailed for 23 cents. 


Sample free. GERRARD MENNEN CO., Newark, N. J. 


“SILVER PLATE THAT WEARS” 


Your Choice 
Spoons 


Can be readily selected, and the 
quality known to be the best made, 


if you ask your dealer for wares 
stamped with the trade mark— 


“1847 ROGERS BROS. 


ii, Not alone Spoons, but Forks, 
and a great variety of Fancy 
Serving Pieces can be sup- 

plied to match. Remem- 

ber the complete stamp 

“1847 ROGERS BROS.” 

catalogue No.62 Q 

is free. 

Meriden Britannia Co, 


(latervational Silver Co., 
Success 


Meripen, 


ALSO 
HAMILTON, 
CANADA. 


Sold by 
leading |bealers 
every w here. 
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CRADDOCKS 


MEDICATED 


Thirty years ago it cost 25cents to make a cake of good toilet soap. 
Materials were costly; methods were cumbersome. To-day materials are 
cheaper, and with the largest strictly Toilet Soap Factory in the world 
we are enabled to make over a million cakes of this soap every day. With 
such facilities we are producing the best Toilet Soap that can possibly 
be made with medicinal qualities so far superior fo those of any other 
_ Soap at amy other price. We authorize all dealers to refund the purchase 
» price if it does not give satisfaction. _ ‘Try it and be convinced. 


CRADDOCK’S MEDICATED BLUE SOAP IDcenrs per cane 


No good Toilet Soap is as cheap. No cheap Toilet Soap is as good. 
Ask for it at dealers first. If he has not it, send us his name ; 
and address and we will see that he gets it. ; 


THE EUREKA SOAP cO., CINCINNATI OHIO. 
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T is the small details, carefully thought 
out, which make the complete and artistic 
home. Nothing appeals so strongly to the 
fastidious and careful housewife as a dainty, 

cleanly, modern bathroom, equipped with 


and Porcelain Enameled Ware. 


They can be decorated to carry out any desired color scheme and enable 
any home-builder to enjoy the luxury of a bathroom which is at once 
cleanly, sanitary, beautiful and economical. 


Standard” Baths and Porcelain Enameled Ware are easily recognized 
by their snowy whiteness, and by their absolute freedom from cracks, 
flaws or spotty discoloration. These qualities are peculiar to Standard” 
goods alone, and are not obtained in any other makes. We ship only 
goods that are marked faultless. All others are destroyed. Every piece 
bears our guarantee label printed in green and gold and has the initials 
“*S. S. M. Co.” cast in relief on the exterior. No others are genuine. 


This illustration is from a photograph 
@ modern bathroom fitted with “Standard” We will send free on request our book entitled 
orcelain Enameled Ware as follows: © Mod Bath *? which: ill t dd 

Standard Porcelain Enameled 514 ft. Albion Bath Tub, Modern Bathrooms, which illustrates and de- 

_with Shampoo Attachment, complete, . scribes many designs of interior arrangement and 
36 in, Receptor, with Combination Shower, complete, * f 1 bath 
Sitz Tub, with Combination Fittings, . . . equipment, from photographs of actual bathrooms, 
with prices and other information of value to home 
“ Delecto” Water Closet, complete, 40 builders or those who contemplate remodeling. 

Total approximate cost, ) 
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GRAPE 


The physician who prescribes Grape Juice 
Specifies Welch’s. Are you as careful when you 
order Grape Juice in cases of sickness, as a bever= 
age, or for whatever it is to be used? 

Welch’s is the best that can be pressed from 
choicest Concord Grapes. Physicians who have 
Seen us pressing and have tested Grape Juices 
bear us out in our statement. You can afford to 
take the physician’s word. Welch’s Grape 
Juice is a tonic food for the sick. Itisa 
health-giving beverage, unequalled for 
‘the table. ABSOLUTELY PURE. 


Order of your dealer first; if you cannot get 
itsend us $3.00 for one dozen pints by pre- 
paid express anywhere East of Omaha, 
BOUKLET FREE. *ounce bottle 
by mai lc, 


Every boy should have a watch as soon as 


he can tell time and THE INGERSOLL 
is the one that every boy can and should 

‘have. Its usefulness is not limited to 
youth, but it is appreciated by men 
of every age, class and condition. 

The Ingersoll Dollar Watches are made by automatic 
machines and expert workmen to meet the highest requirements 
for service and accuracy. They could not be made so good for 
many times the price if we did not make and sell two millions 
a year, Every one bears our guarantee that it will keep accurate 
time, and the watch, the guarantee and the name Ingersoll 

stand as an assurance to you of worth and excellence, — 
Ask your dealer for an Ingersoll and see that you 
get it. Ifyou don’t, send us a Dollar and you 
\ will receive one by return mail, postpaid. (“ 
Booklet Free, Address Dept. 120 
ROBT. H. INGERSOLL & BRO., 67 Cortlandt Street, New York, aK 
y) 


} 
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Gold Medal 


Lowney’s Cocoa is not like other Cocoas; it is better. The flavor 
is better—full and delicious. It is absolutely a natural product; no 
“treatment” with alkalies or other chemicals in order to cheapen the 
process of making. No adulteration with flour, starch, ground cocoa 
shells or colorin matter — nothing but the nutritive and digestible 
product of the icest Cocoa Beans. A trial will show what it is. 


Sample Can (¢ Ib.) for 15 cts. in stamps. 
THE WALTER M. LOWNEY CO, BOSTON, MASS. 
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Direct From FactorytoFamily 


Christmas Gifts 
USEFUL 


“OnA 1” 
In your own 

home for trial 


factory, atourexpense. Every lady reader of this 
magazine should get our lew easy 
purchasing plan. Send Christmas orders early. 
rite for Samples and Special Catalogue B-1900. 
THE HOMER YOUNG COMPANY, Ltd., Toledo, 


Stylish 
Silk Waist 


Made to 
Your Measure 


“352 Py 


of 
Twenty Colors. 


There is an exclusive 


tailors in our own 


No. 552—A beantifully tatlored model, with entire new 
wide front of tucking and hemstitching, as shown. Pattern 

repeated four times on back, converging from shoulder to 
waist and twice on the new flare sleeve with cuff. Dress 
stock collar with turnover and straps trimmed with hall 
heads. Fitted lining of best percaline. 


You can safely order from this advertiseme: 
because we tell you how to measure and we will refund ul ~ 
price paid in every case when Royal Garments fail to satisfy. 


How to Measure — Give pusts, waist, length of 
back, neck band, and in: sleeve measurements, 


Send by 4 Catalo of and Sete showing 75 new styles in 
silk and flannel w: , Skirts and petticoats. FREE. 


ROYAL SILK GARMENT COMPANY, 224 Fifth Avenue, Chicago, 


Point Lace Handkerchief Pattern 


Rose design, like illustration, 
mailed for 4c to introduce our 
goods. FREE—Our large illustrat- 
ed catalogue of Stamped Linens 
Pillow Tops, Perforated Patterns, 
also Battenberg, Honiton, Duch- 
ess, Arabian, Irish and Point 
Lace Patterns, including a lesson 
on embroidery and on lace mak- 
ing. Agents and Dealers Sup- 
plied. Address 

LADIES? ART CO., Dept. 74 A, St. Louis, Mo. 
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NUT FOOD SAMPLES 


ALT xo CHEESE, LTO- 

PRUITED NUTS, BUTTER. Mr. B. Cam 4232 
Evans Ave., Chicago, says: “Since using your foods I have 
been steadily gainin — "health and strength and now can do my 
work with ease, can eat most anything without the least 
inconvenience.” 

Send for package opening samples of these Foods—%ic., 
prepaid. NEW RECIPE BOOK FREE. 


CHICAGO PURE FOOD CO., 3983 Cottage Grove Ave., Chicago 


THIS 


#15 Cook Stove, . 
$88 Steel Range, 1 


v We have what you want. Goods 
’ Free Trial, 


mre.co. 
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GROSSMAN’S 
FASHTON CATALOGUE NO. 61. 


Portraying All the Latest Effects in 
Jackets, Capes, Raglans, Skirts, Waists, Furs and Petticoats, 


Should be in the hands of every lady who desires to dress well at moderate cost It ins over 250 and distinct styles 
each priced on the same basis as those which we here represent. 


WRITE FOR IT TODAY. MAILED FREE FOR THE ASKING. 


LES 


bing foods, 
SE, MALTO- 
ampher, 4282 
foods I have 
w can do my 
out the least 


. Foods—s5e., No. 9302F Plush Jacket $7.50 Ladics jacket, blouse Wo, 9067F The New Monte Carlo Jacket $7.50 
style, made of fine quality Seal Plush, has attached belt and Is being worn by all swell dressers. Made of finest English 
ive., Chicago trimmed around collar with wide satin ribbon, ornamental clasps, K fo ban end 
lined with good quality silk romaine, sleeves made with cuffs. OF 
p ‘ is lined with a fine quality satin, finished with numerous rows 
No. 9819F Walking Skirt $2.98 Made of avery good of stitching, has new style sleeves with cuffs, 6 pearl buttons, 
A ij cuality Coronation cloth, salt and pepper effect, in black and — inverted plait extending to bottom of jacket, 27 inches long. 
BACK white and navy blue and white; plaited as shown, finished with | 
U ARE HOT] numerous rows of stitching, unlined, suitable weight for winter. No. 9855F Skirt $5.00 Made of an excellent quality black 
rst No. 9086F Coat $8.98 Made in the double-breasted style | Broadcloth in the flare style, is handsomely trimmed with 
im of a fine quality all-wool English small ruffies, each headed with | 
why our Kersey cloth in black, castor or SEND $1.00 with taffeta silk ‘band terminating in 
U.S. 218 tan; is 42 inches long, lined with forwarded to your nearest express 0! 0. n 
* rad of examination for balance, the $1.00 being deducted from price. Joop, further trimmed down front 
a fine quality satin, deep storm d id 
5.25 collar, revers, and entire garment GRO ‘ and side with tafeta silk straps 
$7.95 finished with numerous rows of finished with unlined, 
ce Trial. THE CREAT MAIL ORDER CLOAK HOUSE 
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\ LD JAPAN 
‘ Old Japan has an art all its own. 
4 Rich in color effects—unique—orien- 
tal. You will have a superb type of 
perfect Japanese panel decoration in 
our Calendar of Old Japan, 8 inches 
wide, 37 inches long, ready for hanging. 
The Calendar is yours for just 6 
cents in stamps. 

Worth more than that in anybody’s 
art collection. 

We offer it as a token of the excel- 
lence of 


The Best Bnic 
and you will find our Calendar of Old 
Japan worthy of the name and fame of 
its. maker. 

The “Best” Tonic is good to give 
and good to take—a nerve builder and 
blood maker—has no equal where one 
needs a building up to health. 

Send three 2-cent stamps, and you 
will receive the prettiest and most dec- 
orative art calendar of the year. 

Address 

PABST EXTRACT DEPARTMENT 
MitwavukeEz, Wis. 
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takes the place of large stoves in many instances and 
saves expense in every instance. 

The Oil Heater idea is right—but do not forget that 

Barter’s ideal is the successful application of it. 

It gives heat without odor—healthful heat. If your 
dealer does not sell them we will supply you and pay the 
freight. Prices begin as low as $3.50(ninesizes). If not 
exactly asrepresented return to us and we will promptly 
refund price paid. 

‘ou can try one before agreeing to keep it. 
Write to-day for information that will save you money. 


A. C. BARLER MFG. CO., 110 Lake St., CHICAGO. 


ealth 


THE CUP OF LIFE IS THE CUP THAT CONTAINS 


FIGPRUNE CEREAL 


This health beverage is composed of the wonderful 
fruits and grains of California—54 per cent of figs 
and prunes and 46 per cent of grain—with all their 
nourishing, invigorating and health-giving propere 
ties retained. 


Get It At Your Grocer’s. 
If he does not have it, send us his name, 
‘we will send you a liberal sample free, and a 
beautifully illustrated booklet of the f: 
Santa Clara Valley. 


FIGPRUNE CEREAL CO. 
259 Market St. San Jose, Cal. , 
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| Speaking of Vanilla: 


Many articles of food, otherwise pure, are made injur- 
ious, almost poisonous, by the Flavoring Extracts use 
them, for probably nine-tenths of the so-called “extracts” 
are not made from the fruits whose names they bear but 
are compounds of chemicals, cheap alcohol and water — 
made to imitate the taste of fruit. 


This is particularly true of Vanilla; the high cost of 
Vanilla Beans ——— unscrupulous manufacturers to 
place upon the market all sorts of compounds un 
name—many of which contain no Vanilla at all, 


Baker’s 
Vanilla 


is made direct from the finest Mexican Vanilla Beans by 
our own special process, by which we secure the Vanilla 
Extract in all of its native purity and strength and we 
give it to you as we get it~ PURE. 


Next time you need Vanilla or Lemon, Orange, Almond, Coffee, Chocolate, Rose, decline the 


“just as good” kinds and insist on Baker’s. Sold by the best Grocers everywhere. 
Always in full measure bottles—no paneled sides. 


BAKER EXTRACT COMPANY. 


Distinguished Albrecht Furs 


The reputation of half a century for honorable dealing is perpetuated with each 
article sold. Why isit that one can pick an Albrecht garment among thousands’ + 


THE HOUSE OF ALBRECHT IS THE FUR CENTER OF THE FUR 
CITY OF AMERICA AND THE INTERNATIONAL HEADQUARTERS 
OF STANDARD HIGH GRADE FURS 


The crystallized result of nearly 0 
years of intelligent industry and ex- 
erience is in our produe- 
ions. ‘The following unusual offers 
are made to GOOD HOUSEKEEPING 
readers: 


THE PRINCESS: ALBRECHT’S 


Broadtail Persian and Royal Ermine 
Directoire Jacket, 20 inches long. 
Price $200 


THE CORONA 


This garment isthe same style as 
the illustration, made in Moire and 
trimmed, with Brown Marten. 
Made and lined in the best possible 
manner. T swell garment we 
offer for 


Over 10,000 


Crown Washing Machines 


now in use and on receipt of a registered 
letter or P. O. money order for $5.00 
we will send a machine to any point in 
the United States, east of the Missouri 
River, freight prepaid. If not satis- 
factory you can return the machine and 
we will refund the money Send for 
catalog. . 


C. MOUL & CO., Limited 


HANOVER, PA. - 


BEAUTIFUL ANIMAL BOA OF 
SABLE FOX 


(American, the best kind) embel- 
ished at both ends with the natural 
Fox_ brushes and two additional 
smaller tails, Price $17 


SMART CLUSTER SCARF OF GENUINE BROWN MARTEN 
tinished with eight fiuffy tails of same, at 5.00 
AMERICAN MBADGUARTERS FOR HIGH STANDARD 
ALASKA SEAL AND LEIPZIG DYED PERSIAN LAMB 


Send at once for Tue Iwrzrnationa, For Avrmoriry, an exponent of Famous 
Albrecht Furs. It thoroughly reviews and illustrates all the correct and standard 
styles in fur wear, containing authentic information and lowest market prices. The 

and only complete fur authority issued in America. No woman should be 
without this valuable work. Send stamp to cover postage. 


E. ALBRECHT & SON, 20 E. 7th St. 
(Founded 1855) Box H, St. Paul, Mina. 
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Cures HEADACHE 


No Opiates. No Reaction. No Stomach Derangement. Inval- 
uable for Ladies with Periodical Headaches, for Nervous Head- 
ctyie a aches, for Sick Headaches, and for all Head Pains or Congestion 
Marten. 
— 25 Cents a box. Five boxes for $1.00 

8i5 At Leading Drug Stores or by mail 


. OF NOTICE: By species arrangement with the publishers of Good Housekeeping, 
; we will refund the price sent us by anyone, if, after using Pyro-Febrin Tablets, 
) you do not find them all we claim forthem : : : : 3: 


iditional 
Price $17 


PYRO-FEBRIN COMPANY 


When you write advertisers please mention Goop HouseKkeepina. 
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GOOD HOUSEKEEPING 


You save 
much coal, 
warm your 
home uni- 
formly and 
healthfully, 
and do a- 
way with 
dust, coal 
gases and 
all by installing 
Hot Water or Steam 


The a tus is now anety and cheaply erected 
in Mong omes without in any aay altering the 
house. Send for valuabl2 booklet. 


AMERICAN 


Makers of IDEAL Boilers 
and AMERICAN Radiators 


COMPANYS 
EXTRACT OF BEEF 


STRENGTH FOR THE STRENUOUS 


Thoox FOR THIS 
= IN BLUE 3 


LATEST 
CREATIONS 


sent postpaid on 


APPROVAL 


EXTRA SHORT STEM 
SWITCHES, absolutely per- 
fect, made of finest quality 


HUMAN 
HAIR 


to match any ordinary shade. 


NOTE HOW 
REASONABLE : 
2 0o2z., 22 in., $1.25 
0Z,, 22 in. +» $1.50 
OZ, in, 2. 
3, 0Z., in., 

Send us a sample of your hair (cut near the 
roots) and state size. ou are not DE- 
LIGHTED with E WILLSEND 
POSTAGE FOR RETURN. If you are, 
THEN send us the > 

Gray, Drab, Blond, and Auburn are little 
more er Send “for an estimate. Extra 
shades are our 

PARIS SPECIAL POMPADOUR,” al- 
ways fluffy and ready to wear, $2.50. 

Write for our catalogue, a illustrating wl 

the latest designs ess. It is free. 
PARIS FASHION COMPANY 
Dept. 1311, 195 State St., Chicago 


DON’T NEGLECT 
YOUR NAILS! 


If you wish to be “well groomed” you must 
care for your nails—keep them in shape, 
smooth and rosy, without “hang-nails.” 


My Maid’s 
Manicuring Manual 


tells all the secrets of the art completely, 
plainly, so that you can manicure yourself 
or your friends. It is a 25-cent book, but 
we offer a limited number to those who 
answer this advertisement promptly, for 


Only 10 Cents 
«coin or stamps). 


JAY, BEE & CO., 
1133 Broadway : : 3: New York 


When you write advertisers please mention Goop HouseKEEPinG. 
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GOOD HOUSEKEEPING 


ONLY 20,000 AT THIS PRICE. 


GET THEM WHILE YOU CAN 


HEAVILY GOLD PLATED 


Only 10 cents for a card of our handsome gold plated 
‘*U-PIN-IT”’ hooks and eyes, made for skirt bands 
and waist and skirt connections. The size shown in 
this border. This ridiculously low price is to get you 
acquainted with ‘‘ U-PIN-IT”’ hooks and eyes, which 
are made in all sizes, black and white, and are essen- 
tial to all perfect fitting garments. They supersede all 
old fashioned hooks and eyes and are the greatest in- 
vention for woman’s comfort, because they absolutely 
do away with sewing, and are es easily adjusted as 
safety pins. Just the thing for babyclothes. Nothing 
like them has ever been made. Send your ten cents 
at once, as this offer is made for a limited time only. 


We are the-originators of Gold Plating Hooks and 
Eyes, the coming fad of 1903. 

The Victor O. Mills Company 
1157-4 Monadnock Block, CHICAGO, ILL. 


When you write advertisers please mention Goop Houssxzerina. 
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GOOD HOUSEKEEPING 


Offer Year 


Absolutely FREE to Subscribers 


Nov. number and Superb 25 cent 
Christmas Number of LESLIE’S 
MONTHLY, and COLLEGE 
GIRL CALENDAR for 1903, free 
to all who subscribe NOW. 


Features of Lesiir’s for November and December: 
“The Mill,” a new and striking story by Dr. Hexrr 
Van DYKE. 
*The Autobiography of a Thief.” a genuine 
mal narrative of intense human interest. 
* Richard Manstield,” a masterly sketch by the 
first of theatrical critics, WILLIAM WINTER. 
Stories by such authors as HARRY STILWELL 
Epwakrps, CHARLES BATTELL Loomis, EpEN 
PHILLPOTTS, EGERTON CASTLE and EMERSON 
OUGH. 


LOOKING FORWARD—1903 
Three Splendid Novels. 


“Glengarry rey of a tale of sentiment. A 

better sequel to **The Man from Glengarry,” by 

CONNOR. 

“The Amethyst Box,” a story of mystery. as good 

“The Leavenworth Case,” by ANNA KATHERINE 
JREEN. 

* Dennis Dent.” a novel of thrilling interest, by the 
creator of “The Amateur Cracksman,” ERNEST 
W. 

Each month will appear colored portraits of the best American 
actors and actresses, sketched from life and accompanied by 
frank and authoritative criticisms. Among the sketches made 
for early numbers are portraits of Joseru Jerrenson, Richarp 
Mansriecp and Miss Jutta 


FRANK 


LESLIE’ 


POPULAR 


COLLEGE 
GIRL 
CALENDAR 


Beautifully lithographed 


Harvard Yell 


Harvard! Harvard! Harvard! in 12 colors upon 3 sheets 

Frank Rah! rah! rah! Rah! rah! rah! Rah! rah! rah! Of heavy pebble plate 
Harvard! paper, tied with silk 

Leslie ‘% ribbon, are the graceful 
Publishing House figures of girls dressed in the colors of the great colleges. On each sheet is the appro- 


P _ priate college seal and the college yell. This calendar carries out the complete 

141-147 Fifth Avenue, “. college idea, and represents the best work of Miss MAUD StuMM, the famous 
New York. American water color artist. Size 10 in. by 12%4 in. 

You may enter my subseription \ Remember, if you mention GoOD HOUSEKEEPING the Beautiful College Girl Calendar, 

to Frank Leslie's Popular Monthly and the November and December issues are given free, all charges prepaid by us, 

N_ with each $1.00subscription to FRANK LESLIE’S POPULAR MONTHLY for 1%8—that 

ber and December numbers of 1902 \ 18,14 numbers and Calendar postpaid. 


Free. lL enclose $1.00 for my subseription. \ . IF You SEND $1.00 NOW TO 
$$. Frank Leslie Publishing House, 141-147 Fifth Ave., New York. 


igs bs q The Nov. and Dec. numbers and the Calendar are NOT GIVEN 
* with combination subscription orders unless so advertised. 

\ Use the attached coupon. Clip itoff: 
\ fill it out, and mail it to us with $1. 


When you write advertisérs please mention Housexgerinc. 


2 
wag This cut is one 
« the size of 
Calendar figure. 
7 
4 
Th 
Keeps 
“Ho 
Tyso: 
“Tk 
sity.’’- 
“Inv 
“Ha 
Al 
Chef, 
Or, 
PAIL 
4 
4 


GOOD HOUSEKEEPING 


For Soups, Sauces, Gravies———— 


——Roasts, Stews, Entrees 
AND GENERAL CULINARY PURPOSES 


Imparts Rich Color and Delightful Flavor 
The Kitchen Garden condensed and ready for instant use 
Keeps in any climate 4? Used and Endorsed by Great Chefs 
and Eminent Teachers of Cookery 


H would be a burden without it.”— SARAH 
so ORER. 

“I know of no other kitchen luxury which is so near a neces- 
HELEN ARMSTRONG. 

“Invaluable to the housekeeper.”—MARY J. LINCOLN. 

“Indispensable to all savory dishes.”—J ANET HILL. 

dispensable toall up-t te housekeepers.” —ALICE CARY 


ER: 
rit ave cused tt f it for ast ten years and would not be without it.” 
A ty to al all cooking.” — E. LAPERRUQUE, Head 
Che’, Delmonico’s. 
WRITE FOR FREE SAMPLE AND BOOKLET; 
Or, if you prefer, enclose 30c in stamps for prepaid package. 


LIBERAL COMMISSIONS TO HOUSE TO HOUSE CANVASSERS, 


PALISADE MFG. CO. West Hoboken, N. J. 


LASTIC RIBBED 


E 
Oneita ~~ | UNION SUITS 


fike a nd without pressure. Ne butions 
jown the frout. or men, women and young people, 
Most convenient to Put on, being entered at the top and 
drawn on like trousers. With no other kind of underwear 
——— ladies obtain such a perfect fit for i> or wear 
mfortably so small a corset. Made im great variety of 
and weights, 
Sold by best dealers everywhere 

SEND FOR ILLUSTRATED BOOKLET 

A Dept. H. 1 Greene St., 


When you write advertisers please mention Goop Houvsrexzerine. 
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GOOD HOUSEKEEPING 


Learn to Buy 
Biscuit, Crackers and Wafers in 
In-er-seal Packages. 
They’re put up that way 
for their good—for your good. 
Always fresh, clean, crisp. 
Try a package of 


Uneeda Biscuit 
Zu Zu 
Cincer Swaps 


5 cents. 
NATIONAL BISCUIT COMPANY 


The “CAPITOL” Lamb’s WoolSole 


is the one the ladies prefer 
for crochet.d slippers, be- 
(eae Gof) cause “It is so easy to sew 
to.” Ask your dealer, or 
send us 25c. per pair. TZuake No Substitute. 
The Wm. li. Wiley & Son Co., Box 49, Hartford, Conn. 


The 

Kalamazoo, 
the perfect cooker and baker, will 
be sent to your own home on 


SENT FREE FOR 30 DAYS 
In order that our patrons may get the best 
ossible results from the bath cabinet, we 
ave employed an Expert Physician to thor- 
oughly investigate each patron’s condition 
and send Freeadvicefor 
3odays. Withournew 
system of question 
Diankswecan obtain re- 
markable results with- 
out cost to the patient. { 
Write to-day for ques- ording 
tionblankandfreebook. bia weed 
=; Good Agents can tore tre 
secure position with us. es. AY 
Robinson Thermal Bath Co., 749 Jefferson St., Toledo, 0 netantly 
Stantiy 
ailed to 
MRS. 


BROWN’S FAMOUS PICTURES 


Reproductions of famous paint. 
in yourown way. These Ranges . ings by old and modern mas- 
are all fitted with our patent oven =; 200 subjects in Black 


~ 


thermometer (shown above). 
They are sold direct from the 
factory to Poe at factory prices. 
Write for the free illustrated cat-* 
alogue. It is full of useful infor- 


mation. We make a splendid Round 
Heater, that burns any kind of fuel, 


KALAMAZOO ,VE CO. 
Manufacturers, 
KALAMAZOO, MICH. 


and White or Sepia. 
Size 5 1-228. 
One Cent Each 
120 for $1.00 
Large Platinoprints and 
Carbonprints, 3 cents each 


32-page illustrated cata- 
logue and 2 sample pictures 


for two-cent stamp. 
GEO. P. BROWN & CO. 
Beverly, Mass. 


When you write advertisers please mention Goop HousEKEEPING. 
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GOOD HOUSEKEEPING 


Look for this trade-mark 
stamped on the toe 


Fall and Winter Styles in 
durable, fast-color COT- 
TONS now ready for 
man, woman, and child 


GORDON 
DYE 
HOSIERY 


has a reputation. Perfect in fit. Dur- 
able in wear. Proper lengths. Reason- 
able in price. Will not crock or fade, 


A Thousand Styles. 
Ask Your Dealers. 


Our illustrated catalogue and price list mailed free, of 
“Gordor Dye” Hosiery and “‘ Forest Mills’? Underwear. 


‘BROWN, DURRELL & CO., 104 Kingston Street, Boston, Mass. 


MRS. POTTER’S 
Walnut Juice 


HAIR 
STAIN 


This Stain produces beautiful, 

rich shades of brown, which vary 
cording to the original color of the hair and the amount of 
hinused. Purely vegetable. It cannot injure the hair, but will 
tore tresses that have been ruined by the use of chemicals and 
s. A peculiar and pleasing feature of this Stain is that the 
ir retains the coloring much longer than by any dye, and is 
nstantly improving while it isused. Satisfaction guaranteed. 


ailed to your address on receipt of $1. Write for booklet. 


MRS. POTTER, 186 Groton B’ld’g, Cincinnati, Ohio. 
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‘LIKE BUYING FROM SAMPLES” 
CATALOGUE 
GOLDESILVER 
JEWELRY 
STERLING SILVER. 


PLATED WARE ETC. 


AT MANUFACTURERS PRICES 


Contains over 3,000 new, artistic and exclusive suggestions for 


IDEAL HOLIDAY PRESENTS 


Made !n our own factory and notfound elsewhere. Jobbers and re- 

tallers profite saved. Money refunded if not satisfied. Perfect mail 

order service. Goods sent prepaid and safe delivery guaranteed, 


‘or p and exq ize our 
Send Postalto Pept 48 for free copy of this beautiful Catalogue. 
CROSBY MFG, CO., 556 BROADWAY, N. ¥ 


MRS. ABBE and MISS KENT, Greenfield, Mass. 
Hand Woven Baskets and Raphia 


For sale cheap. Colored with vegetable dyes. Correspondence 
and orders solicited. P. 0. Box No. 323. 


Starting Silver Tea Spoon, length 514 inches, 
59ec delivered free to any address on receipt of 59 cents. 


Price includes engraving three initials. Send for 
illustrated booklet, 


W. D. JACOBUS, 601 Euclid Ave, Elmira, N Y. 


42 il SOFA AND PIN 

u t CUSHION DESIGNS 
many new, quaint, queer and curious, includes 
lesson on Battenberg lace making and colored 
embroidery, with all stitches illustrated; also 100 
crazy stitches, regular price 25e; to introduce 
will mail all the above for 10¢. 


LADIES’ ART CO., Box 74 L, St. Louis, Mo. 


CURED J | 


ANTI-BUNION PLASTERS CURE BUNIONS. 
Nothing else will. On receipt of 2c we will mail you a handsome 20 
age illustrated booklet on “‘How to Have Easy, Healthy, Shapely 
Feet.” It treats of the hygiene of the feet, the cure of ‘bunions, 
the prevention and removal of corns, ingrowing toe nails, ete. 
FOOT REMEDY CO., Suite 524, 59 Dearborn St., Chicago. 


A BUNION 


Vegetable Turkey 


Recipes for this and other meat substitutes, Soups without 
meat stock, and many other hygienic and healthful dishes, 
Thanksgiving and Christmas menus, &c, are to be found in our 
Cook Book, ‘*Meatless Dishes.’’ Costs only 10c (prepaid), 

The Dining Room Department in The Vegetarian Magazine 


should interest every good housewife. Subscription to maga- 


| zine, $1 a year; 6 mos., Soc., 3 mos., 25¢c. Send to: 


VEGETARIAN CO., 187 Dearborn St., CHICAGO 


When you write advertisers please mention Goop HousEKEEPtne, 
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GOOD HOUSEKEEPING 


(PATENTED) 


Avoids two-damper complications; by one movement 
both Fire and Oven are instantly controlled : : : : 


(rawford 


(oking-Ranges 


Another New Feature—The Nickel Rails 
on the Crawford are removable; this makes 
it easy to black the stove and clean the 
nickel work : : : SEND FOR CIRCULAR 


P. S—Soft Coal, Coke or Wood can be used with 
economy and satisfaction, if preferred to Hard Coal 


WALKER & PRATT MANUFACTURING CO., 31-35 UNION STREET, BOSTON 


LAD 9 Gold Plated Beauty Pins are winners. Sam 

dozen roc; 3 dozen 25c. The first person t 
any town ordering 3 dozen can have the sole agency. If) 
want to make a lot of money act quick, Write 


J. D. JOHNSTON CO. 
hewport, KR. 1, 


DEAFNES 


The Morley 
Ear-Dru 


fs the most recent and most 
fective INVISIBLE device for thé 
relief of Deafness. It is easily ai- 
usted, comfortable and safe. 
descriptive booklet. 
The Morley Co., Dept 55 
19 South 16th Street, Philadelph 


SPECIAL OFFER TO READERS 
OF GOOD HOUSEKEEPING GOOD 
FOR NOVEMBER. ..... 


A Beavliful Imported China Tea Set 


(56 pieces) 


or Toilet Set, Parlor Lamp, Clock, 
Watch, and many other articles too 
numerous to mention, FREE, with club 
order of 20 lbs. of our New Crop Tea, 


60c a Ib., or 20 Ibs. Gt. Am. Baking Powder, fool CS Coco, 

4Sc a Ib. This advertisement must Dil 
accompany order, either by mail or at ; SJ (size 
store. 
ISHED ron PURITY STRENGTH 4x0 FLA en 
If your grocer does not keep Hooton’s Cocoa R 
31 and 33 Vesey Street, stamps for a 1-5-Ib. can. Cire 

P. 0. Box 289, NEW YORK. Hooton Cocoa and Chocolate Co., 


Newark, New Jersey. 


When you write advertisers please mention Goop HousgKEEPina. 
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GOOD HOUSEKEEPING 


Eyes Are Saved 


The Oneal 


== Dissolvent Method 


3S THE WOODEN HAND 


4 substitute for the hand and spoon in all kinds of 

. a baking and cooking. Creams butter and sugar, 

Rai Is = makes the entire cake, stirs all kinds of hot bread, 

x | | salad dressing, gravies, etc. Five fingers work 

ak S faster than one spoon. Made of maple wood, 
e RICE 25 CENTS. State whether right or left handed. 

the OODEN HAND CO. # # Grinnell, Iowa. 


JLAR 


; EVERYWHERE TO 
th SELL OUR BEAUTIFUL 
al ; Petticoats and Solid 
# Comfort Walking Skirts 
Exclusive territory—handsome profit. 
TON Write for catalogues and particulars 


PARIS SKIRT CO. 


132 Viaduct, Cleveland, Ohlo, 
ners. 


st person .00 Buys two 
_ $10 Garment Cutting 
Tables. 


each 2 ft. x 8 ft., legs fold under flat as shown In 
Es q table against the wallin cut. Fills a long-felt 


want for a large cutting or draughting table, and 


when tightly 

ned together by 

ks and bolts 
(patent applied 
for) as lady in 
cutis doing, it 
makes the finest 


Gable for Parker Bros. 


Ping Pong or Table Tennis 


(size ft. x 8ft.) that can be obtained. Perfectly level, 
smooth and solid, no projecting hinges or uneven cracks; 
painted dark green with white border. Always ready for 
many uses—can be laid on top of dining table or set up 
on its own eight legs. Easily stored behind a door. 
Larger size 5 xg ft. (each part 2% ft. x 9 ft.) for $12.00. 

Shipped on approval, freight prepaid east of Missis- 
sippi River and that far, beyond. Guaranteed as repre- 
Sented and perfectly satisfactory or money refunded. 
Circular free. 


LEONARD MFG. CO. 


22 Ottawa Street, Grand Rapids. Mich. 


“May Providence smile on Dr. Oren Oneal, 
of Chicago, who restored my sight by 


“I wish it were possible to make all the pongle who 
are afflicted with Cataracts and other eye diseases 
understand what glorious work Dr. Oneal is do- 
ing.”—T. W. Henry, Marengo, Ill. 


and 
Adelie Simpkins, Gillette, Pa. 

**Paresis of the optic nerve ruined my sight, but Dr. Oneal 
restored it in afew weeks. Icannot thank him enough.’’—Miss 
Annie E. Simmons, Hobart, N. Y. 

“Dr. Oneal saved me from a life of misery and hourly tortu 
when he cured me in three months by his Dissolvent Meth 
from ulcers, iritis and paralysis of the optic nerves, which had 
ae gee blind for six years.’’ Mrs. D. C. Stevens, Crown 

‘oint, Ind. - 

**T was blind 15 years caused by a hemorrhage in the nerve of. 
both eyes, and Dr. Oneal cured me by his Dissolvent Method.'’ 
—M. D. Forrest, 25 Walnut St., Chicago. 


The Oneal Dissolvent Method 


has never failed in curing the most serious cases of Cata«: 


rac Granulations, Optic Nerve 
Troubles—All Causes of Blindness—when any sight. 
remained and the treatment was given a fair trial. 


You Can Be Cured at Home 


at small expense. In twenty years’ practice Dr. Oneal 
has never injured the eye ofa patient. Dr. Oncal 
a new method by which he 


Straightens Cross-E 


without knifeor pain. Always successful. John Turner, 
Leroy, Ind.; J. O. Purbaugh, Denton, Neb.; Miss Anna 
Womelsdorf, 315 Vine St., Quincy, Lil., were cured; write 


m. 

If you have any form of eye trouble, write to Dr. Oneal 
for his advice. It won’t cost you anything and it may be 
the means of restoring your sight. Dr. Oneal’s new illus- 
trated book on eye diseases and many testimonials is also 
given to any one who is interes’ and asks for it. 


OREN ONEAL, M. D., 


Suite 830 52 Dearborn St. Chicago- 


When you write advertisers please mention Goop HousEKeEprne. 
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ee **My right eye was almost blind and the left seriously affected / : 
with optic nerve trouble when Dr. Oneal commenced treating i 
i me, now four months later J am cured.’’--Miss Johanna Schmidt, | 
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**The Oneal Dissolvent Treatment cured me of granulated lids 
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GOOD HOUSEKEEPING 


MOTHERS, MAKE HOME HAPPY 


*““COMBINOLA’’ 


The Wonderful Combination Game Board. 
ONE BOARD, ONE BULK, 53 GAMES 


A rich store of Fun and Education. : 
All the best games combined on one board. Among the many 
is National Exports, the great Educational Game—the amusement (@ 
Success. 
While playing “National Exports” you become familiar with the 
vast export wealth of our grand country and the amount of the + 


PLAYING POCKETS. various commodities that go to each country in the world—a supremely 
0 interesting, exciting and i vf This educational feature 


instructive game. 
alone is worth many times the price of **Combinola” to you and to 
The Games You Can Play vou chitares. 
Pockets - 27. Cocked Hat \ 
Cashion Ring Game” 24: Five Pin a Big and little games for big and little people * | 
volvirg tGame 29. Adj t 
Shooting the ‘Pigeons 30. Span ish Fin Ring Game Sold by all good dealers in five grades as follows: | 
p 


Miniature Pool 
Four Ring Pockets = oo Goal No. 10, first 10 games, $2.00 No. 13, first 35 games, $3.50 


Checkers 35. Automobile Race * « 2.50 4.50 
84. Parlor Cricket « 3.00 
King and Queen > 
Go Bang 5. Double Roley ey Complete with golf clubs, high lished rings, ships, ship’s hold 
Ring Game 87. National Ex: mallets, cues, ten covers, chess 
x yt umbers 38. Flag Lotto disses, indicators, etc. A singie cardboard game usually sells for 50 
Three Ring Game 39. Kangaroo cents, at this rate **Combinola” would cost $25.00. Its price is but 
Pen Cushion Game 40. Chess Arabia $4.50, or 8 1-2 cents per game. The most elegant game board, the 
4 J and most artistically finished in hard wood. Itis an ex 
Rotation Cushion Game handsome board and suitable for the drawing room. 
Backgammon sid «<COMBINOLA” makes a most and valuable holiday present 
. Russian Backgammon 47. Bianket Ball for old and young. The whole family can enjoy it. 


Crokinole 48. Parlor Tennis If your dealer does not keep ‘* COMBINOLA ” we will send it by ex 
Five Battles 49. The Transvaal press prepaid as far west as Omaha, pro rata beyond, on receipt of 
Reversed Crokinole 50. Try Your Luck price. Send for circular and free book ofrules. Address 
fheFourinns? Patlor Golt™ 
e Four inns 62. Farlor Go 
6. Ten Pins and Nine Pins 53. Fascination Leonard Mfg. Co., 27 Ottawa St., Grand Rapids, Mich. 
~~@4 Cl 


Soy 


A SLEEP INDUCER 


OUR NEW PATENT STEEL-SPRING MATTRESS 


After years of study and experimenting in mattress making we 
have perfected a Hycienic, VENTILATING, Dust PROOF 
Mattress. It is very light, never has to be renovated, and we 


GUARANTEE IT TO LAST ALIFE TIME 


We will send it to you, prepaid, upon the receipt of $15.00. You 
can try it for one month, and if you are then not satisfied that it is 
the best and most comfortable bed you have ever slept on, return 
at our expense and we will cheerfully refund your money. a eek 


HILERY MANUFACTURING CO 


When you write aavertisers please mention Goop HovsEKEEPING. 


| 
\ 
ax 
| 
| 
| 
WA} 
\ 
4 
Lines 
SS S = = =_ 
| 


GOOD 


HOUSEKEEPING 


ed by aims 


Base “1 
should feel equally at home in Europe or America 
had | a Simplex always by me, as with it I could have 
my beloved composers artistically rendered. There is 
no comparison between the possibilities of the Simplex 
and any other similar for interpreting 


either oe 


TRAOE IANO 
me" TLAYER 


May Be Bought On Instalments 
THE BEST PIANO PLAYER EVER MADE. 
SEE IT. HEAR IT. PLAY IT. 
SEND FOR CATALOGUE 


THEODORE P. BROWN 


Manufacturer 
25 MAY ST., WORCESTER, MASS. 


$225 


CASH 


AGENCIES 


New York, Horace Waters & Co. 
Philadelphia, Estey & Bruce. 
t. Louis, M 


Providence, Goff & Darling, 
Rochester, J. W. Martin & 

Campbell Music Co. 
loledo, J 


I 
I 
mo’ Los Angeles, Music Co. 
Cleveland, Meckle Bros. Co. d 
Buffalo, Geo. F. Hedge 80n & Co. I 
San Francisco, Zeno Mauvais : 


Pittsburg, E. > Haya & Co. 
New Oriean Granewald 
— Melecd 


Milweukes, Kreiter Piano Co. 
Washington, DL. J. Pfeiffer. 

Newark, Reed, Dawson & Co. 

Toronto, R. S. Williams & Sons Co, 


Albany, Boardman & Grey. 

Portland, Allen & Gilbert Co. 
Richmond, The Cable Co. 

Dallas, Jesse French P. & O. Co. 
Wheeling, C. A. House Co. 

Bangor, Dyer & Hughes Piano Co. 
New Haven, Chas. H. Loomis. 

Utica, Buckingham & Moak. 
Harrisburg, Bennett Bretz Piano Co. 
Omaha, Schmoller & Muellcr. 
Tacoma, D. 8. Johnston Co. 
Minneapolis, Minneapolis Music Co. 


In every house where it is used, the 
Enterprise Meat and Food Chopper is ac- 
knowledged the most useful and valuable 
of “‘little helpers.” It helpsin many ways 
—helps by saving time, money, strength, 
and health. It is so simple and easy to 
use, that with it a child can do the work of 
awoman, With the 


Enterprise 


Meat and Food 


Chopper 


the finest hash, croquettes, Hamburg 
steak, fish balls, chili sauce—anything 
that requires chopping, can be made. With 
it appetizing dishes are made from “‘left 
overs.”? Strong. durable, easily cleaned, 
and cannot rust. 


A set of four knives—for ch fine. 
coarse, with each machine. atall 
hardware, and house furnishing stores. Send 4c. for 
“Enterprising Housekeeper” — vi 


THE ENTERPRISE MFC. CO. OF PA., 
Philadelphia, Pa. 
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GOOD HOUSEKEEPING 


Health, Beauty 
anda Good Figure 


I do not THINK I can give you these priceless gifts—I KNOW I have given them to <,000 

vere by teaching them the simple laws of Nature. Give me 15 minutes of your time each day 

and I will give you not only freedom from suffering, but make your life a joy, your worka 

pleasure and your pleasure perfect. I will give you in ividually exactly what you need to build 

up, sill out or reduce your figure to graceful, symmetrical proportions and secure for you a fine 

I will give you poise—mental, moral, vital—perfect clear brain, quick 
perception, winning manner. These are the gifts of perfect health and perfect knowled; of eae If. 

Fifteen minutes a “> no tax on any person’s time or patience andforit you may have bounding life in = veins, 
fine color, rr eyes—happiness. I know woman's needs and troubles through 12 years’ experience in helping them. 
I have yet to find one whom I cannot benefit. I undertook my work by mail because I succeeded so well in personal 
work, and the atenaie which my pupils have received have been more and greater than I even dared to hope. 


The following extracts are from letters from my pupils on my desk as I write: 


“T am not nearl: hes nervous. My chest expansion is four inches and the best of 
all, lam gaining in weight.” 

Pa on 2 is increased a good inch. My hip measurement has reduced from 44 to 
ne 

“It seems wonderful that the exercises could have helped me so much in a 
short time—the exercises for the eyes are so good, asareall your other exercises.” 

““My husband,who has been awar for six weeks, was so surprised and delighted 
over my reduction and my improved figure.” 

“I never felt or looked as well as at the present time. I have not had an attack of indl- 
yey and bats one headache in six weeks, and compared with the previous weeks 

8a miracle. 

“I feel better in every way—lighter, brighter and a desire te live. My are 
better and my general healthimproved. My carriage is very materially bett better.” 
“Since I began working with you I have Increased my chest expansion 8 inches, m 
diaphragm expansion from 2 to 5 inches, my, bust measurement from 32 to 36. 

have lengthened my front waist line 3 inches.” 

“My deep breathing has given my skin a new life and color.” 

“ Never in my life have I been as well as Iam now, and Iam indeed tefulto 
you. My sister, J not seen me for three months, was surp: at my 
appearan 

Hon. Wm. T. Harri s, LL. D., U. S. Commissioner of Education, says: “It is 
the qiery of the present revival of physical exercises that it is led by educated 
physicians. Itisa new meveusent, 9} the highest importance. It means the end 
of the era of quackery in hygien 

Dr. Frank W. Gunsaulus, D. _ LL. D., writes me: “* Your thorough prepara- 
tion for your work and your high aim must surely give you a worthy success.” 

Remember, my work is physieal eulture—not mere muscular exercise. You want 
something whic reaches causes; you want something for your own special 
need. I have made so man: 7 women thankful and happy, I shall be glad to help 
youalso. Men cannot do t work for women. They do not understand our 
conditions nor limitations. 

My exercises cultivate the distinguished carriage and bearing which at once 
bespeaks culture and refinement. 


Write to me whatever you need or think u ~y the matter and I shall 


os for a body expressing perfect health, perfect grace and perfect woman- 


SUSANNA COCROFT, Dept. 9. 57 Washington St., Chicago 


ie tacay Cocroft is President of the Physical Culture Extension work in 
merica. She needs no hurther introduction to the Public. 


VORWERK’S 
PIAN Genuine Bargain Patent Collar Stiffening 


returned to be 
isposed of atonee. They include abes, Fische: 
Starlings ‘and other well known makes. Many eannct be dis: For standing or turn-down 


from new all are offered collars. Circular woven, 
FRO Mi: U shaped for the neck, will 
Fighta $12, : not crease or unravel, 


instr to 
ents secepted. reight only j 
Write for and particulars lars. You make great at saving. The only practical collar 


| interlining in use. 
LYON & HEALY a Sk Ask your Dry Goods Mer. 
r chant, or write to 


84 Adams St., CHICACO. 
exits te Date, A. Steinhardt & Bro. 
452 Broadway New York Importers 


When you write advertisers please mention Goop HousEKEEPING. 
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GOOD HOUSEKEEPING 


r worka 4 a\s 
n, quick 

is the one essential to 
Orange, Raspberry. | Jj greasy bat is WCCO 

py Why use gelatine and spend for the skin. 

time soaking, sweetening, fla- Weep CREAM gives 

uces better results in two min- the skin becanse it Pa 

utes? Everything in the package. 

nourishes s 
Simply add hot water and set to cool. and tissues. 6 

t removes t. freckle: 
No Dessert More Attractive. sunburn and ail thin 
gurements by simply making the skin healthy. For f 
it’s perfection. A sure surprise to the house- of the efficacy of Conan, 
wife. No trouble; less expense. Try it to- us, — refer you to the toilet tables of the most beau- 
day. At your groce rs’, 10c. Enough for six. women in America. There is beauty in every jar. 
Improves Bad Complexions. 

Preserves Good Complexious. 


: Prepared by Price, an a jar at druggists or by mail prepaid. 
d a stamp for a generous 

THE GENESEE Foon Co. The Education of 

= LE ROY, N.Y. FRED’K F. INGRAM & CO,, 62 Tenth Street, Detroit, Mich. 


FROM LOOM TO WEARER 


EXPRESS PREPAID UNFASTENS 


If you have always bought cloth at a store, TRY 
THE MILL, where it is made, and have a revelation, 

No middlemen—only our mill profit to pay. 

We make cloth for all outer apparel purposes, 
for women, men and children. 

Write for free samples and booklet “‘ Good Cloth” 


—stating what garment you wish to make, 
AS A SPECIAL OFFERING we will deliver , rm 
free at any express office east of the Missouri River ’ 
and north of ‘Tennessee — 
ONE skirt length to a customer, of our 50-inch 
Fabrics, as follows: nit 
—, FOR $3.00, three yards of Black or Medium ia Sample pair, 
Blue heavy-weight, ‘rough, all wool Worsted aby mail, 25c. 
> Cheviot, or | 
ing Three yards fine Black all wool Broadcloth, \ 
FOR $4.00, three yards 52-inch, Fine Black all \) CUSHION 
wool Worsted Venetian. ‘ BUTTON 
urn-down If more is required, add to your remittance in x HOSE 


ir woven, prepectin, but not more than one dress pattern will 

eck, will « sent to a customer, 

rng For points beyond, add ten cents per yard. S U PPO RTE nq 
cal collar PASSAIC WOOLEN COMPANY i \ EVERY PAIR WARRANTED 

n use. Mills, Foot of ist St., PASSAIC, N. J. } \ } Every “VELVE1 GRIP” Rubber 
sods Mer- ‘ Button has the Name 
ite to 5) ~Stamped on the Metal Loop. 


When you write advertisers please mention Goop HousEKEEPInG. 
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GOOD HOUSEKEEPING 


Send No Money 


Just cut this out and mailit to 
us with your name and address 
distinctly written, also name of 
your NEARESTEXPRESSOFFICE 
sad we willsend free to examine 


quality FRENCH BLACK 


YNX. 
The fur is of fiuffy nature, 
wears well and is fully 
guarante 

SCARF measures about 54 


IT HAS SIX (6) LARGE FULL 
TAILS 12 inches long and is 
ornamented with handsome 
neck chain to fasten it with. 

REMEMBER you run no risk 
whatever. We send the scarf 
to your nearest express office, 
all charges prepaid by us. 

You CAN EXAMINE IT, TRY IT ON, 
and if you don’t think it isas good as 

ou can buy from your local dealer for 

5.00 all you have to dois refuse it and 

he agent will return it to us without a 
cent of expense to you. 

IF YOU LIKE IT pay the agent only $1.95 and you will 
have the greatest bargain you ever saw. 


The Florodora Scarf only $1.95 


WE ARE SELLING THESE SCARFS at this price to intro- 
duce our new and complete Fall and Winter Catalogue of 
Trimmed Hats, Millinery, Cloaks, Furs, ete, which will be 
sent free to any address upon application. 

IF THERE IS NO EXPRESS OFFICE convenient to you we 
will send the scarf by mail, postage paid, for @1. and 
will promptly and cheerfully refund the money if you are 
not satisfied with your purchase. ddress 


CHICAGO MAIL ORDER & MILLINERY CO 
In our new building, N. W. Cor. State and Monroe, Chicago 


one-third gray. 
Clear as water. 


paid. 


e ona free trial 
ok” 


MRS. GRAHAM’S 
QUICK HAIR RESTORER 


Restores original color to 
making the hair glossy and 
um or dark brown and black hair not more than 


autiful. For medi- 
Guaranteed harmless. Price 
$1.00, Druggists, hairdressers, or by express pre- 

Send 10 cents, in stamps, direct to Mrs, Gervaise 
Graham, 1266 Michigan Ave., Chicago, to pay post- 
ttle, and book, “About the 


MeKesson & Robbins, Eastern Wholesale Agents, New York 


y hair in ten days, 


YOUR DOCTOR 


It makes contagious diseases 
shorter and milder, without the 
least discomfort to patient, and 
lessens danger of transmission. 

Deodorizes Cellars, Destroys 
Tobacco Scent, Preserves Food. 

Recommended by highest au- 
thorities. 

LAMP with 
40 FORMALIN PASTILS, $1.75 
At Druggists. 
Write NOW for Interestin 
Booklet, Home Purifier.” 


SCHERING GLATZ. 58 Sew Youn NY 


Flemish Lace. 


1-2 PRICE 


Cambric Pattern of this splen- 
did 22-in, center, ONLY 15c; Tea 
Cloth, size 36-in., 30c, Ol. pat. 
tern and materials for Tea 
Cloth, $2.50. OR, the 22-in. for 
$1.50. We send out 18-in. Centers 
to be embroidered, at moderate 
prices; we furnish materials, 


Write for terms. 


Embroidery Taught by Mail 
Get our terms and price list. 


HOME NEEDLEWORK CO., 631 E. 46th Place, Chicago 


Artistic Homes 


AGOS-page book of designs sent postpaid for81.00 
The Cottage-Builder 
$1 per year, Monthly 10c. 


Purchasers of G08-page book 
will require no other, as ii is the 
largest published. Will sendwith 
Cottage-Builder 1 yr. for $1.50, 


HERBERT C. CHIVERS, 
Architect, 118 7th St.,St.Louls,Mo. 


When you write advertisers please mention Goop HovuseKEEPIne. 
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GOOD HOUSEKEEPING 


FREE EDUCATION 


HROUGH my recommendation, the Board of Directors of the Correspondence 
Institute of America, of which I have the honor to be President, voted at a recent 
meeting that a Free Tuition Contract be issued, for a short time only, to ambitious 

persons who come to us well recommended. Of course it would be unreasonable to expect 
that such an offer as this could be extended beyond a limited time, and it is very possible 
my Directors may withdraw it at any time. If you want to take advantage of this offer, 
write to me immediately. Our school offers the following courses for home study :-— 


Illustrating, Caricature, Ad-Writing, Journalism, 
Proofreading, Stenography, Bookkeeping, Practical 
Electricity and Electrical Engineering (including 
Interior Wiring and Lighting, Electric Railways 
and Telephone and Telegraph Engineering). 


We do find positions for our graduates, and our Free Tuition Plan is just this: You 
pay us no tuition fee until we have placed you in a permanent position, paying at least $13 
aweek. We advertise all over the country for positions for our graduates. 

The school that educates you should place you in a good position, and the school that 
cannot do it isn’t the school for you to join. I want to say also, that our Sales Department 
finds a market for our students’ work in Illustrating and Ad-Writing. I don’t mean to say 
that they buy everything that is sent in to them; they do buy, however, good work, 

Write me personally and let me know which course is of interest to you. 


ALT. F. CLARK, President 
Correspondence Institute of America, Box 712, Scranton, Pa. 


A Purified Body 


When no change of temperature or weather 
can influence our physical condition, and 
our bodies are proof against 
contagion, then we are 
in Health. A little con- 
sideration of the resources 
of the Turkish Bath will 
convince any reasonable 
mind of its wonderful pow- 
er to secure that most de- 
sirable of all =~ at- 
tainments — A rified 
& Body, which insures free- 

dom’ from all disease, a 
clear, buoyant brain, beau- 
tiful complexion, and per- 
fect vitality. This condition 


MAKES LIFE WORTH LIVING. 


With a RACINE ILDING BATH CABINET you can 
enjoy the luxury t PLING apor and Medicated baths 
in the wo 4 of your own home even better than in 
rooms. The advantages are many. the 
pleasure is great. “THE COST 18 BUT THREE NTS 
-ER BATH, The patented features which make the 
Racine’ perfection are owned and controlled by us. 
Without them no cabinet can be satisfactory. We guar- 
antee pa satisfaction both in cabinet and price. 
We ship on approval freight or express prepaid. Return- 
able at our expense if you wish. Write a postal for our 
handsome illustrated booklet. New prices. Sen 
lt tells why these baths form the most important factor 
in the personal hygiene, and why the ine i 
should your choice. 


Racine Bath Cabinet Co., 400 Main Street, Racine, Wis, 
New York Exhibit, 48 Warren Street. 


Cotton MATTRESS, Nature’s 
finest product, prepaid, for 


If it is not all you ever hoped for in a mattress, 
we beg of you to return it at our expense and get your 
money. Whatstronger proof could we offer that:we 
know the mattress is what we represent it to be? It 
is backed by our 23 years of experience in the mat- 
tress business. Compare it to any mattress made 
and be convinced. 

It is resilient, non-absorbent and lasts a life- 
time. Shipped, all charges prepaid, on receipt of $9.00. 


Volume Kof our book “Mattress Talks” 
tells all about it. Sent free on request, 


ELASTIC COTTON CO., 139 W. Madison St., Chicago 


We sell a PURE, NATURAL $9.00 


When you write advertisers please mention Goop HousEKEEPING. 
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Hotel Chamberlin 


Old Point Comfort, Va. 


N these days of the historical 
American novel it is most in- 
structive and enjoyable to see 
the place where history was made,— 


Fortress Monroe, 
Hampton Roads, 
Yorktown, 
Dismal Swamp, 
Jamestown, 
Willia msburg, 
Mobjack Bay 


GEO. A. KEELER, Manager 


When you write advertisers please mention 
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GOOD HOUSEKEEPING 


12 Beautiful Dinner Plates 
$3 .00 


Each plate different or ali alike. Lithographs 
showing these exclusive patterns mailed free. 
The new designs are charming and artistic and 
cost no more than obsolete ones. Send to us 
and if your dealer will not sell you BASSETT 
CHINA, we will fill your order direct. Price of 
complete set of over 100 pieces sent on request. 
Shipping charges all prepaid. 


GEO. F. BASSETT & CO. 


49 Barclay St., New York City. 


P 80 per cent. of the furnace heat 
goes up the chimney; $80 out 
of every $100 in the coal bill— 
$10 a ton! Moral: Save coal 
by building warm houses, The 
waste of one winter in a cold 
house would pay for enough 


Cabot’s 
Sheathing 


99 

Quilt 
to make it almost cold-procf for 
all time. Saves money, makes 
comfort and preserves health. 
wes =? Better and cheaper than back- 
plastering. 

Remember the coal bill when you build! 

Send for sample and prices. 

SAMUEL CABOT, Sole Manufacturer, 


75 A Kilby Street, BOSTON, MASS. 
AGENTS AT ALL CENTRAL POINTS 


FOUND 


other papers thal 
are Slipped in the 
pockets of the 


The best book for busy men. 

students, housewives and others wh: 
and the like where they may be seen an 
quickly become a storehouse of information. 


INA | 
OMENT, 


| Clippings and =I 


PERFECT SCRAP BOOK 


Also ministers, doctors, lawyers, 
© need to file memoranda, recines, 
d got at when wanted. They 
Plain businesslike covers 


as well as ornamental bindings. The Holiday edition makes a beauti- 


ful as well as useful present, $1.00, also fine edition at $1.2 


and $1.50. 


College edition $2.00, Library edition $3.00, all improved wide back, 


allowing flat opening and non-bulging. 


All up-to-date stationers sell them, or by mail on receipt 
of price ex. paid. _ Illustrated price list sent on request. 


The Perfect Scrap Book Co. 


Dept. J, 395 Broadway, New York. 


When you write advertisers please mention Goop HovusEKEEPING. 
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A WHOLE YEAR 


FOR TEN GENTS. 


THE WOMAN'S MACAZINE is one of the 
largest and most beautifully illustrated 
magazines published. Now has the largest pald 
subscription of any magazine In the world, having nearly 
ONE MILLION SUBSCRIBERS. Each number contains from 
three to five splendid stories, ninety-six columns of special illus- 
trated departments, telling all about the Garden, Flowers, 
Fancywork (with new and beautiful patterns and designs 
each mouth), hundreds of new Cooking Receipts, How to Do 
Things, the Latest Fashions, Poultry and Pets, Household 
™ Decoration, Shorthand and Painting, Answers to Corre- 

spondents and Health and Beauty Columns. The readers of 


The Woman’s Magazine 


—OF ST. LOUIS, MO. 


Always Know How to Do Things. 
Their Gardens and Houses are the wonder of 
their neighbors, because it contains. plain, 
easily understood articles. 

More good things about Flowers and the 
Garden than regular Floral Papers, and al- 
ways seasonable. 

More good things about Fancy Work and 
Embroidery, with illustrated patterns, than 
Fashion Papers. 

More good things about the Kitchen and ~ 
Household than Household Papers, 


Always Seasonable. Always Correct. Always Easily Understood. 


The subscribers to THE WOMAN’S MACAZINE are now engaged in a contest on the at- 
tendance at the great St. Louis World’s Fair, in which$75,000.00in gold will be distributed among 
those who are successful. You have the same opportunity as any one else if you subscribe. 


Every Month for Twelve Months for 10 Cents, 


This is the greatest opportunity you will ever get to secure one of the finest monthly mag- 
azines published, for a whole year for 10 cents, the price usually charged for a single copy of sueha 
paper. DO NOT DELAY, but send 10 cents for the year’s subscription at once, to) 


THE WOMAN'S MAGAZINE, 


132 North Eighth Street, 
ST. LOUIS, MISSOURI. 


NOTICE —If you wish totake advantage of 
this opportunity for your friends, you can send 
10 cents each for as many subscriptions as you 
wish. Youcould not make a nicer present to 
your friends than one which will remind them 
each month for a year, of you, so pleasantly. 


When you write advertisers please mention Goop HousEKEEPING. 
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f your grocer does not have it, send 60 cents in stamps 
and we send you a can by mail. Specify, who 


) ground or pulverized. 
PLAYING CARDS yi Gilt 
Playing Cards for 15 two-cent stamps. 
are the finest made. 


of 
it Edge 


These cards 
Regular retail price, 75 cents, 


Address C. F. Bianke Tes and Coffee Co., 2168. 7th, St. Louis, 


BISSELL’S 


“Cyco” Bearing 


CARPET SWEEPER 


makes a pleasing 
Christmas gift to 
Wife, Mother, Sister 
or Friend. Lessens 
the labor of sweeping 
95%, confines all the 
disagreeable dust 
within the pans, as 
well as brightens and 
preserves the carpets. 
Write Dept. K for treat- 
ise, “Dust a Carrier of 
Disease.” 

BISSELL CARPET 

SWEEPER CO., 


(Largest Sweeper Mak- 
ers in the World.) 


Grand Rapids, 


NO MORE COLD FEET 


IF YOU WEAR OUR 
Lamb’s-wool-lined 
Foot-warmers 


A valuabie addition to the 

i wardrobe of weak, elderly 

people or those suffering 
from rheumatism 

or troubled with 

cold feet. Hand- 

made, without 
k seams, and lined 
with the natural 

white fleece of the 
ey ; lamb, which is spec- 

ially prepared for these 
ts hoes. 


Sent free to any ad. 
dress on receipt of 
price. 


Wood & Co., 


1104 Columbia 
Ave., 


Philadel- 
phia, Pa. 


When you write advertisers please mention Goop Housexggrtna. 
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A POWERFUL NOVEL 


BLENNERHASSETT 


By CHARLES FELTON PIDGIN 
A Most Interesting and Thrilling Romance Founded on American History 


THE STORY 
is an exciting one, 
of a decided dramat- 
ic flavor, touching 
on the most interest- 
ing incidents in the 
lives of AARON 
Burr, his daughter, 
THEoposiA, ALEX- 
ANDER HAamILTON, 
HarMan BLENNER- 
HASSETT and his wife 
MARGARET, with an 
absorbing love story 
carried through the 
narrative. 


7 Itis handsomely printed on antique laid paper, bound in blue silk cloth with striking 
decorative cover, gilt top, 12 full page illustrations and contains 450 pages. 


A GREAT OFFER 


§ We are enabled through a fortunate contract to offer this great book in connection with 
Good Housekeeping on the following special and remarkably liberal terms :— 


Good Housekeeping, one year, - - $1.00 | Both foronly 
Blennerhassett, regular price, - - 1.50 $1.50 


{ The book here effered is the original edition, such as retails at $1.50, but under our very 
liberal offer, you may obtain it in connection with a subscription to our magazine at the very 
low price stated. We will also send a copy of the book free as a reward to anyone sending 
us ‘wo new subscriptions to Good Housekeeping at $1.00 per year, or one new subscription 
and 50 cents additional. Postage paid by us in each case. 

Remit by money order, check, draft or registered letter 


THE PHELPS PUBLISHING CO, Publishers 
New York SPRINGFIELD, MASS Chicago, Ill 


THE PRESS 


and public are unan- 
imous in declaring it 
the most exciting 
and interesting ro- 
mance of recent 
years. It is charac- 
terized as a brilliant 
performance of en- 
grossing interest and 
a romance that has 
in it that power 
which compels ad- 
miration and insures 
popularity. 
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GOOD HOUSEKEEPING 


A can of Banner Lye and 


Soap= Making your kitchen grease (if you will 


— pouring it into your sink) 
ure ha’ 


rd soap or twenty gallons 


will make ten pounds of 
Posting and without large kettles. 


of best soft soap, without 
Takes only ten minutes. 


Write for booklet “* Uses of Banner Lye’’ and give u 


Dirt and Disease 


Don’t be satisfied with merely 
getting rid of the dirt you can see. 
The dirt that you can’t see is far 
more dangerous—the dirt in 


Cuspidors Sinks 
Garbage-Pails Drains 
Torlets Cellars 


is full of germs which bring all sorts 
of disease. 


Banner Lye 


(a few cents’ worth a month) will 
clean out these dangerous and 
neglected spots, and give disease 
little chance to live in your house. 
It is odorless and colorless, cheap, 
powerful and quick. 

Besides it’s a great help in house- 
cleaning and valine of dishes and 
everything else, 

s your grocer’s or druggist’s name, should he not have ft. 


The Penn Chemical Works, Philadelphia, U. S. A. 


THE GEM ciipper 


Better than knife or scissors. Trims nails nice, even, 
oval shape, any desired length. Best for removing hang- 
nails. Convenient to carry. Nickel plated, Warranted. 


Complete Manicure Set. Cuts, Cleans, Files. 


No. 2 
STERLING SILVER 
HANDLE 


Price $1.00 
No. 3 
ss 
Nickel Plated 
Price 50 Cents 
No. 4 
Nickel Plated 
Price 50 Cents 


No. 5. Same Style as No. 3, with Aluminum Handle 
Price 75 Cents 

No. 6. Same Style as No. 4, with Aluminum Handle 
Price 75 Cents 


If your dealer cannot supply you, send your order direct 


Complete Course in 


FACIAL MASSAGE 


FREE 


How to massage yourself—at home. How 
to give health to the skin—attain a clear, 
clean, velvety complexion. How to develop 
beautiful features. Our complete course in 
massaging with illustrated chart describing 
every movement sent FREE to any reader 
of this magazine. Alsoa booklet on personal 
beauty sent FREE. Address, enclosing 4 
cents in stamps to cover postage, 


Kaiser’s Hair Bazaar 
120 Wisconsin St. MILWAUKEE, WIS. 


When you write advertisers please mention Goop Hovsekeeprne. 
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a A Beautiful Lawn 


is the pride of the home; remove unsightly posts by using 


HILL’S CHAMPION 
CLOTHES DRYERS 


Write 


More than 200,000 are now giving perfect satisfaction. 


for Catalogue D of these and the Balcony Clothes Dryers to 


Easily Removed 


teary When Not in Use. 


HILL DRYER COMPANY, Worcester, Mass. 


TOLMAN 25 
S428 Landers S$23-25 
with y - closet and white enamel lined reservoir (or water 
front), Great Foundry Sale. We ship range for examination 
without a cent in advance. If you 
like it pay $23.75 and freight and take 

range fo 


30 DAYS FREE TRIAL 


If not satisfactory we agree to re- 
fund your money. Tolman Ranges 
are made of best wrought steel. Oven 
16 x 20 inches. Six 8-inch holes, 

Best bakers and roasters —_ 
earth. Burn anything. As- 
bestos lined flues, 


Guaranteed 5 years 

Will save their cost in fuel 
in One Year, Write to-day for our 
catalog. 


UDSON A. TOLMAN CO. 
t. R30, 66 Lake St., Chicago 


L FILE 


Is a newly perfected high grade toilet necessi made of spe- 
cially tempered thin flexible 4 
It is much sharper and more pleasant to use than any other 
nail file and saves time, labor and patience. Already in use by 
many of the best manicurists. 


SOLD SUBJECT TO TRIAL and money promptly 


“THE SHARP” 


LABOR SAVING BECAUSE BALL-BEARING, 


BALL-BEARING 


Arlington 2 


DIRECT FROM FACTORY. 


Embodies every valuable feature o/ sew. 
ing machine construction and spec: effi. 
ciency contained in any machine which 
costs you twice to three times as much 

when purchased through middlemen, 
Perfect double lock stitch, disc ten- 
sion —all modern improvements; 
most complete set of highly poli shed, 
nickeled steel foot attach. 
ments. Finest automatic 
lift and drop cabinet —lifts 
and drops machine by the 
mere touch of the hand. 
Finished in select Antique 
Golden Oak, beautifully 
lished, with swell front. 
ounted on Ball-Bearing 
stand—doubles its speed; 
reduces friction to mini- 
; easiest running; 

labor saving, noiseless. 
Equal in every respect to 

the best machines made. 


We can furnish you almost 


Three Monthy 


if you are-not satisfied. 
Price postpaid—full nickel plated—50 cents. 
case 10 cents extra. 


Leather pocket 


Dept. 4, STEEL SPECIALTY CO. 19 S. 16th St., Philadelphia, Pa. 


MOST WONDERFUL VALUES 


in HIGH-CLASS SEWING MACHINES 
or ORGANS and PIANOS, which we 
guarantee for 20 years, and ship 
on 80 s Free Trial at wholesale 


BE. H. STAFFORD & = «= Chicago, Ill. 


ANY KIND OR STYLE 
FREE TRIAL, of machine at a SAVING of 


Guaranteed 20 Years. $10 to $45. 


Money Back If Not Sativfied 


If you wish to try the ARLINGTON for one month before you 
send your money, write for our special no money in advance 
plan. Our Big ree Illustrated talog showing 24 styles of 
machines and samples of work free. 

Chicago. 


CASH BUYERS UNION (Inc.), Dept. S, 480, 


I Can Sell Your Farm 


no matter where it is. Send description, state price and learn 
how. Est.’96. Highest references, Offices in 14 cities. 


W. M, Ostrander, 1743 N. A. Bldg., Philadelphia 


i ought to be in nag op s mouth, adults and children, three times a day 


in a Yellow Box—for your protection. Curved handle and face to fit the mouth. Bristles 


in irreguiar tu fts—cieans betw: 
eanly persons—th: 


Hole in handle and hook to held it. This means much to 


¢ ones who like our 


Send for our free booki 


Adults’ 3sc- Youths’ ssc. Children's 25c. By mail or at dealere’- 


“ Tooth Truths.” 


i 
F 
| 
at 
: 
| 
..... 
it 
F130 1 prices. You can save money by | 
act TRULY $1.50 up. Organs from $8.95 up. 
MFO. 00.,151 Pine St, Mam, 
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Stove Clay’ 


For Mending Cracks and 
Holes in the Stove Lining. 


The fierce heat gains direct access to the front 
of oven through cracks and holes in the lining, 
and not only heats the oven unevenly, but 
warps and ruins the oven plate. 

Examine the stove often, and plug up the 
holes and cracks with Champion Stove 
Clay. Better still, throw away the old lining 
and make an entire new one of the Clay. 

Unlike the fire-brick lining, it allows heat to 
pass through it modified, heating oven 
: * 5 more evenly, does not easily crack or break, 


aad lasts many times as long. 
Mix with water and use same as mortar. 
Any one can use it. It’s cheap; keep — 


ure of sew. pientyonhand. Buyat stove dealer’s 
and at hardware and general stores. , 
-S as much Get the Champion. It’s the best. yy , 


ddlemen, 


disc ten- 
BRIDGEPORT CRUCIBLE CO., 
1011S 

Bridgeport, Conn. 

automatic 
—lifts 
ine by the 
the hand. 
ct Antique 
beautifully 
yell iront, 


The Henderson Full 
Gore Corset, Style 
No. 733. Correct in | $yleNo.777- 
shape, beautiful in de- side. 
sign and made on 
Hygienic _ principles. 
Without doubt the 
best dollar corset 
made. 
] The Henderson Gib- 
son Corset, Style 777, 
24 styles of BY Lee = | is the culmination of 
the highest art in cor- 
Chicago. set making. Itis the 
. correct shape for the 
arm — = Gibson Pose and suit- 
learn able for a variety of 
ladelphia. figures. 
— 


sa day At your dealer's or 
th. Bristles express prepaid 


ans much to 


Aurora Corset 
White and Drab. Co. 

Sizes 18-30, 

Price $1.00. 


3 Mead S\ , Aurora, III. 


When you write advertisers please mention Goop HovusEKEEPING. 


DON'T NEGLECT THE STOVE LINING THE 
( LIFE OF THE STOVE DEPENDS UPON IT ) 
esty, the American Woman 22 a 
| 


GOOD HOUSEKEEPING 


STA 


AWARDED FIRST DRIZE AT PADIS |___— 
EXDOSITION, 1900, FOR = 


Absolute Purily and 
Richness of Flavor « 
Remember this when or- 


dering your maple 
syrup 


Christian Cleanliness 


Why do you permit a cus- 
tom at the communion table 
which you would not tolerate 
in your own home? The use 
of the individual communion 
service grows daily. Are you 
ip TS open to conviction? Would 
“ty you like to know where it is 

= used and the satisfaction it 
gives? 


Send for our free book—it tells all about it. 
A trial outfit sent free to any church on request. 
SANITARY COMMUNION OUTFIT CO. 


Rubber Nipples 


Cannot collapse, give a constant flow of 

milk, prevent choking, all on account 
of the little collar. At your druggists, or 

send 2c. for a sample; 6oc. for a dozen. 


“*Mother’s Free Library.” 
Free. (si Booklets.) 


Rochester, N. Y. Davidson Rubber Co., 19 Milk St., Boston. 


RUGS 


made from your 


Old Carpets 


Are the most durable, 


beautiful and sanitary floor coverings made. 
Price list and full information free. 


MICHIGAN RUG CO. 
BATTLE CREEK » 


SEN 


BUTCHER'S: 


BOSTON 
POLISH 


Is the Best Finish Made for 


Floors, Interior 
Wi Bowling Alleys and Furniture. 
MANUFACTURED BY THE 
BUTCHER POLISH COMPANY;,; 
356 Atlantic Ave., Boston, Mass. 4 


Circulars Sent on Application. For Sale by Dealers@ 
in Painters’ Supplies. 


oodwork, 


MICHIGAN 


ECE SEE EE EEE 


The sparkle of cut glass 


that constitutes so much of its charm cannot be preserved 
indefinitely by the mere use of soap and water. The beautiful 
facets and prisms take on after a time a dull and lifeless look 
beyond the reach of ordinary cleansing and polishing agents. 
There is one thing however that will restore the original fire and 
brilliancy to cut glass quickly and easily, and that is an applica 
tion of LONIAL SPIRITS. 

COLONIAL SPIRITS is put up in sealed packages only, 
and if your dealer should not happen to keep it in stock send us 
20 cents and we will send you a sample bottle by express, car 
riage paid. We will also include one of our pretty souvenirs if 
you will give us the name of your dealer. 


BERRY BROTHERS, Limitea, DETROIT 


When you write advertisers please mention Goop HouseKEEPine. 
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GOOD HOUSEKEEPING 


18° Irving Place, 


Ww NEW YORK CITY. | 


Faster and Faster 


The plating of harness and carriage mountings 
disappears when polished with the ordinary 
cleaners, That means new mountings. With 


ELECTR 


Silver Polish. 


LICON 


the brilliancy grows greater and greater, lasts 
longer—the mountings outlive the carriage or 
harness. The secret is, Electro-Silicon never 
scratches, never wears. 


Two or three applications of Electro-Silicon to the 
chamois and you have an always ready polisher. 
Grocers sell it. 


The Electro Silicon Company, New York, 


GOOD HOUSEKEEPING 


Demands 


that you have a bottle of 


Mcilhenny’s 


Tabasco 


On Your Table .. 
In Your Kitchen. 


Invaluable in the prepa- 
ration of Soups, Sauces, 
4 Salad Dressings, etc. 


Use only the true and 


original made by 


McILHENNY, New IBERIA, LA. 


Booklet, with recipes, free on application. 


is more than comfortable—it is 
healthful—the Ezybed Kapok Mat. 
tress is both. Thatis why the 


“FZYBED” 


is the best bed. Physicians pronounce 
it the only perfectly hygienic bed. It 
cannot retain moisture nor harbor 
vermin, It never packs down 
nor mats. It is always sweet, 
clean, soft and springy. 
Will You Try It 30 Nights At im 
Our 
ant to keep it. utiful 
book abo i 
free. A postal will 
THE A.A. BOHNERT CO,, 
Dept. 21, Cincinnati, O, 


When you write advertisers please mention Goop Housexesrtne. 
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Pearli 


What are brittle 


lamp chimneys 


for ? 


For sale. 


MacsetTH don’t 


make ’em. 


If you'll send your address, I’ll send you the Index 
to Lamps and their Chimneys, to tell you what num. 


ber to get for your lamp. 
MAcBETH, Pittsburgh. 


OME PEOPLE cannot drink coffee. Other 
people ought not to drink coffee. Are you 
one of them? If so, try delicious Cofateno, a high 
grade cereal coffee. You will like it from the first 
taste. Send us your name and the name of your 
grocer and we will send you an order on him for 
one package free. Endorsed by physicians and used 
in the principal sanitariums and hospitals through- 
out the country. Contains neither coffee, tea nor 
coffee extract. Once used you will use no other. 
Made in Minneapolis, Minn., by 

the COFATENO COMPANY. 


Colton’s Select Flavors 


13 Kinds. Each 
and Every 
Flavor Al. 

ways Strictly 
Pure, Deli- 
cious and 
Healthful 
Flavors. 
Family 


Favorites 
Forty 


Years. 
Thousands 
of Gallons 

Sold of 


Colton’s Favorite Vanilla Flavor 


ATTEST THE DELICIOUS PURITY. 


You sleep at night when you drink Cofateno, 


When you write advertisers please mention Goop HovusExkEEPtnc. 
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GOOD HOUSEKEEPING 


Fand Chopper 


Does away with the 
| Cuopping Knife and 
Bowl entirely. 


See that ‘*Universal’’ is 

ca each machine. There 

ere inferior imitations, 
Send for Description 

and Cook Book FREE 

LANDERS, FRARY 4& CLARK 
NEW BRITAIN, CONN. 


the Index 
vhat num. 


sburgh. 


DIXON’S——_ 
... Stove Polish 


NEVER TURNS RED. NEVER RUSTS. 


One cake equal to several boxes of paste. 
Dixon Crucible Co., Jersey City, N. J. 


LEARN PROOFREADING. 


If you possess a fair education, why not utilize it at a genteel 
and uncrowded profession pay ing 15 to weekly? Situations 
always obtainable. We are the orivinal instructors by mail. 

HO ME CORRESPONDENCE SCHOOL, Philadelphia 


ss FREE TO MOTHERS gs 


A CLEANFONT NIPPLE 
5 The best nipple made. 
Strong, lasting and never collapses. 
Send for sample nipple and our 
book, ‘Health Helps.” 
Both Free, 


FOX, FULTZ & CO, 23 Blackstone St, Boston, Mass. 
‘LEARN TYPEWRITING 


A thorough course in typewriting, including our 
NEW PRACTICE KEY-BOARD and instruc- 
tion in touch or sight method, for $7. Will enable 
you to become an expert ae and earn good 
ay Satisfaction guarante Write for cir- 
lars, 

THE TYPEWRITER EDUCATIONAL CO, 

66 Home Bank Bidg, Detroit, Mich. 


vorites 
Forty 


Years. 


ousands 
Gallons 
old of 


‘lavor 


Robust, red-cheeked 
children are made so by 
Nature’s best cereal offering —WHEATLET. 
Read what this high authority, a millionaire food 
manufacturer himself, has to say about 


WHEATLET 


“After a thorough test in my own family, I 
can hold up my hand and say on my soul that 
WHEATLET is the ‘ Best Cereal Food in the 
World!’ and I feed my five a on it.” 

E. C. HAZARD, 
Pres. Food Manufacturers Ass'n., mo York. 
Half pound sample for name of grocer and three 
2 cent stamps 
THE FRANKLIN MILLS COMPANY. 
“All the Wheat that's Fit to Eat.” 
727 Springarden Street, LOCKPORT, N. Y. 
S08 oo in ane for children. Write us. 


M. PHILIPSBORN’S 


Fall and Winter Catalogue No. 379 


Illustrating over three hundred up-to-date 
Cloaks, Suits, Skirts, Waists, etc., 
at exceedingly low prices. IT IS FREE. 


w el 
Waist; in black, 
navy blue, red, old 
rose and light blue, 
trimmed with tucks 


IBC 


Samples of mater- 
ial senton request. 
All goods warranted 
money returned for 
the asking. 


Latest Monte Carlo Coat — $10.00. 
black, blue, red orcastor Kerse inches long, lined with 
"silk stitching, and with fancy straps and 
aid pleats, new sleeves, large pearl bu’ teense 

Write for a catalogue to-day. Agents wanted. 


M, PHILIPSBORN, 138-144 State Street, Chicago, Illinois 


Made of tan, 


When you write advertisers please mention Goop Hovsexeertnc. 


V§ keep Houses} || Breakfast 
Sold at Best Hardware Stores, | 
y 
uF wu fy 
4 
yors 
“amily 
| * 


The severest tests have 
proven that the Fleisher 
“yarns excel in softness, even- 
ness, dyeing and durability. 


Their new Knitting and Crocheting Manual will 
sent by = manufac- 


on receipt of 5 tickets 
taken from their yarns 
and 2 cents for postage. 


PREMIUMS 


With LAUNDRY AND TOILET 


SOAPS 


Washing Powder, Perfumes, Flavor- 
ing Extracts and Toilet Preparations. 
One of the largest and finest assortments 
ever produced and sold to the consumer 
direct from the factory at w prices. 
Our customers say we have the best Goods 
and best Premiums. Our new plan makes 
it easy for you to EARN this Latest Style 


Tease DRESS SKIRT 


or you can getone | WITH A $10.00 


EE | 
We Ask No Money in Advance. 


HANDSOME AUTOMATIC 


This 
MORRIS CHAIR ™ 


Golden Oak or Imitation Mah y, highly 
lished, cushions covered with excellent 


po 
uality valour WITH A $10.00 
ar you can REE, 


logue of useful articles for aI \ 
the home. 
We ship goods and premium on 
30 Days’ Free Grial@ 
We also gi assortments 
premium. 


CROFTS & REED, 887 Austin Avenue, CHICAGO 


When you write advertisers please mentfon Goop HovusEKEEPina. 


This photograph shows a corner in the library of a wealthy woman's 
home. The artistically-arranged pictures on the walls are Cosmos 
Pictures, Only two of them are in frames—the others are mount with 
our passe-partout outfits—we furnish everything but the glass ; ‘ .¢ cost 
of all these pictures was less than one dollar, and the total cost of the 
passe-partout materials, mounts and frames, even including t! - 
—was less than five dollars, Our catalog telling how to do it will be 
sent with five selected standard size pictures and two large ones, post 
paid, for 25 cents if you will mention Good Housekeeping. The 
catalog has a thousand miniature illustrations. 


A Feast for Picture Lovers 


Complete collections of Cosmos Pictures are in hundreds of the 
most refined and cultured homes in this country. The famous Cosmos 
Pictures have the very highest expression of real and lasting beauty; 
they please, —, and gratify the most cultured and refined tastes 
because they are the best and highest attainable examples of artistic 
reproductions of great masters, and can be had for a very small outlay 

money. 


Address Cosmos Pictures Company 
296 Broadway, New York 


HUMAN HAIR 


My p= 


PARISIAN Wr 
POMPADOUR Cate 

desc 

Made of Natural Wavy Hair. and 
Each, $8.00. The latest Transformation Pompa- pr 

First Quality HAIR SWITCHES: dour which can be used as a covering for p be 


gray hair, or take the place of the o! |-fash- 
foned wig. Made of natural curly hair. 
Price, $8 and up, according to 
shade. 

00% extra, 


YOUR BABY 


will need clothes. I will send 35 pat- 
terns for long clcthes, with full direc. 
tions for making, showing kind and 
quantity of material required, or 15 pat- 
terns for short clothes, postpaid for 25¢ 
per set, stamps or silver. Also “Hints 
to Mothers,” free with order, direc 
tions for care of motherand child. MRS. MARION CARSON, 
11188 Ravenswood Park, Chicago. 


; 
GOOD HOUSEKEEPING 
he 
| 
ORSTAN 
| 
PLEISHER 5 | 
WNC 
CROFTS & REED’S | 
Stemless Switeh, 223in.. 5.00 T 
fee ee rae: All Switches made from French Cut Hair, Natural Color 
and Guaranteed Not to Fade. Short stem. Send sample of 
Ge erate hair and size wanted. We will match perfectly in color and 
i. eee. ener send to you prepaid, on approval, by mail or express. If 
entirely Zatisfactory, remit cost, otherwise return to us. 
Bl Sateen, Switches made of your own ecombings, $1.00 in advance. 
~ Send for large illustrated catalog ue—it costs you nothing. 
PARISIAN HAIR CO. 162 STATE STREET, ( 5th Floor ), CHICAGO, ILL. 
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CORK 


POBER, 


Reduces Your Fuel Bills 50% 
Eat Steam Cooked Foods 


Food cooked by steam is healthier and more digestible 
than boiled or baked. Our cooker can be used to great ad- 
vantage for steaming the different cereal foods that are on 
the market. People eating steam cooked foods will not 
suffer from indigestion. Don’t stand over a hot stove, but 
make cooking a pleasure by using our 


STEAM COOKER WITH DOORS 


meal cooked over one burner. Wonderful saving 
ot fuel, labor and provisions. Doors are absolutely steam 
tight. Guaranteed in every respect. No burnt fingers. 
No lifting top dishes out to get at the lower ones, ater 
gauge on outside to show when Cooker needs replenishing. 
One filling lasts three hours. Place food in Cooker, and it 
is not necessaryto go near it again until ready to serve. 
Food cannot be burned or spoiled by waiting meals. No 
steam or odorin room. Just the thing for canning fruits. 

Special offer where we have no agents in order to get 
it introduced. ia 

It is recommended by Physicians, because it makes the 
food easier todigest and more nourishing. Steam cooked 
foods cure indigestion. Our Cooker can also be used for 
sterilizing milk. All milk should be sterilized, especially 
in hot weather. 

Agents Wanted Ev here. EXCLUSIVE TER. 
RITORY. A BONANZA for agents, who can make 
from $1200 to $1500 per year and expenses. Write us to- 
day for terms and descriptive matter. Do not delay or 
the territory you want may be gone. 


Ohio Steam Cooker Co. ' 


17 Ontario B’ld’g, 


TOLEDO, OHIO. 


This $30 Marks Ad- 
justable Chair for $17 


A Handsome 
Holiday Gift 


Write for 
Catalogue 
describing 
and illustr 
ing othér styles 
oth s famous 
chair. 


same chairas has been sold the 
world over for #30. 
he Mar! 


MARKS ADJUSTABLE 
CHAIR COMPANY, 
56R East 23d Street 

NEW YORK, N.Y, 


Dust-tight. 
Don’t carry hot ashes in open pans or pails. 
Scatters dust, is difficult, unsafe. Carry them 
in Witt’s Corrugated Pail, empty into 
Witt’s Corrugated Can. Close fitting 
lids. Dust-tight; fireproof. Very strong. 
Sold by house furnishing and hardware dealers and 


A 
When you write advertisers please mention Goop HousexgErtna. 
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As a Couch Adjustable in \ ‘| 
Tes famous cha‘r has been on the market 2 years, and over one 
hundred thousand are now in use in all parts of the civilized world. | 5 pn ae Mea, 
It hos never been soid for less than $30, but because of improved and 
increased facilities in the process of manufacture 
we are enabled to offer it just as here illustrated > 
for $17,and will prepay freight east of the Miss- 
yond on equal basis. The only change is in the * 
price: the cuality is the best. Each chair has 
hree reversibie hair cushions, with tapestry front - 
side and leatherette backs. Guaranteed the 
a drawing-room chair, a library 
chair,a smoking and 
bed, a child’s crib, an invalid’s 
retreat, and a healthy man’s 
: luxury. 
As a Drawinge 
room Chair 
‘ 
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SPOOL SILK 

When you go shopping don’t simply say 
“A spool of silk,” because you can secure 
more silk, better silk, brighter silk, smooth- 
er silk, and stronger silk if you will only 
ask for “ Corticelli.” ‘‘Corticelli ” holds the 
world’s record for superiority, having won 
40 Highest Awards at Expositions held in 
the United States and abroad. No other 
silk ever received one-half the like honors. 

Insist on having “ Corticelli,” and get 
pure silk and full value for your money. 
We make the best silk for sewing and 
machine: stitching, as well as for Art 
Needlework, Purses, Chatelaine Bags, 
Mountmellick Embroidery, etc. Write us 
what you want. Beautiful Fall Fashion 
Booklet mailed free. 
Corticelli Silk Mills,62 Nonotuck St., Florence, Mass. 


TOO STRONG 
TO BREAK 


DRAWN WORK PAPER D’OYLEYS 


Cheaper than washing, less trouble than linen, neat and ‘lainty 
for serving Ice Cream, Cakes, Fruit, Cheese and Crackers, 


. 60 cents a hundred 
75 cents a hundred 

90 cents a hundred 

6 dozen 25 cents 


Postage paid. Send name of your dealer, 

Round and oval Lace D’Oyleys, Centre Pieces, Fancy Ice 
Cases and every kind of paper table decoration. 
_ Great variety of patterns in perfect imitation of the finest 
linens and laces. 

Send toc in stamps for assorted sample dozen or 25¢ for three 
dozen and our booklet on Artistic Table Decorations. 


MANSELL, HUNT, CATTY & CO. Limited, Dept. C 
Paper Table Specialties 
London, Cressy Rd., Hampstead 22 Reade St., New York 


Two Tuovusanp beautiful, hardy Canaries. 
with wonderfully sweet, clear, musica! 
voices. Imported from the best breeders 

in Germany and every one is a gem. 
Tested, guaranteed songsters in ship- 
Ping cage only each if ordered 
before Dec. 1st. Females $1.00 each. 
Pa ara’ talkers, $5.00each and 
upwards. . Largest mail 
order bird dealers 
F Largest and handsomest catalogue of 
PEC) birds, cages, etc., ever issued, mailed 
™ free if you mention this paper. Complete bird 
book 25 cents. Handsome cages $1.00 each, 


IOWA SEED CO., Des Moines, Iowa. 


THE STAFFORD HYGIENIC 5S 2: 
KITCHEN CABINETS from UP 


The greatest labor saving device 
ever invented. They are worth 
three closets. Saves time, trouble, 
space, labor and money. 
convenient receptacies for al! bak- 
ing utensils, cereal products, s:)1ces, 
ta e manufacture 


General Merchandise No. 524 C. 
Office Furniture No. 624. 


Kitchen Cobtnetsend No. 694 A. 
18-20 Van Buren Street, Chieago, Il, 


Sewing Machinesand Oreans No. 
E. H, STAFFORD & BROS., 


LADIES Send asc silver for this Hand- 
some Battenberg Hand ker- 
large Battenberg doilies, assorted desi: 

1 collar, 1 tie =, and our big CATALOGUE 
of Battenberg work and stam doilies, 
all for 25c. LBERT NOVELTY CO, 
6 Cary St., Binghamton, N. Y. 


When you write advertisers please mention Goop HousEKEEPING. 
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Fancy Ice 
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Uniform Temperature 


It makes no difference whether you have furnace, steam or hot water 
apparatus; or whether it is new or old. All you need is the 


MINNEAPOLIS HEAT REGULATOR 


a good clock. 


PECR 


oct eae 


It automatically controls the drafts. A change of one degree at the thermostat is 
sufficient to — the dampers. This device is as simple and no more expensive than 
t embodies economy, comfort and health. proven its merit for 22 years. 


CEDAR FALLs, Iowa, 
Enclosed find draft for the amount due for 
regulator. I am very much pleased with the 
regulator, and would not part with it for five 
times what I paid for it, if I could not get it 
otherwise. . E, MILLER, 
Ass’t Cashier, Cedar Falls National Bank. 


Six years ago I installed one of your regulators in my house, and I cannot praise it suffi- 
ciently. I can safely say it has saved me two tons of coal each season, and I have always retained 
an even temperature throughout the house. 

‘RANK 8. SMITH, Secretary Board of Health, Warwick, N. Y. 


SENT ON 30 DAYS ABSOLUTELY FREE TRIAL 
If not satisfactory in every way, return at our W. R. SWEATT, Secretary, 


expense. Write today. 


et free. ist Ave. and H St., Minneapolis, Minn. 


Brusselette Art Rugs 


Cleanest and most economica! carpeting made. 
Rich designs, handsome as most expensive Brussels. 
Woven through and through of hard twisted yarn. Both 
sides alike. Colors not easily affected by sun or water. 
Warranted to outwear higher priced carpets. Made in all 
sizes. Sent prepaid on receipt of pie to any point east of 
Rocky Mountains. Your money back without question if 
not satisfactory. We are the originators of famous Brussel- 
cette. Look out for imitators and inferior goods advertised 
by irresponsible parties. Before buying send for our new 
handsomely illustrated catalogue, showing rugs in actual 
colors, with revised prices. Address 

SANITARY MANUFACTURING COMPANY (Incorp.) 
Dept. 4, 233 So. 5th St., Phila., Pa. 


The Berkeley Hotel 


Berkeley and Boylston Streets 


2% BOSTON 
Near Back Bay Stations 


European and American Plans 


A MODERN HOTEL, particalarly 
adapted to transient guests. Easy 
of access to all parts of the city and 
suburbs. Electric cars pass the door. 
Cuisine unexcelled. 
Peculiarly Attractive to Ladies Travelling Alone 


JOHN A. SHERLOCK 


When you write advertisers please mention Goop HouseKeePina, 
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given it a thorough trial, and find it all you 
t claim for it and a very useful device. Thank- : 
ing you for your courtesy for the Piet of Pa 
5 : tr FRANK FAUST. . 
3 
20-84: 
YLEYS 
and dainty 00K 
ackers, 
oa —— 4 : 
here It’s automatic 
; We Carpet Your Floor | 
| 
for al! bak- 
St 
wholesale 
a big money. 
». 524 C. 
». 524. 
Chieago, 
his Hand- 
Hand ker- : 
FRE 3 
ATALOGUE 
doilies, 
TY CO, 
: 


GOOD HOUSEKEEPING 


is the name of the only @Q=@%# 
dentifrice in the world 

ever officially endorsed 

by the Dental Profes- 

sion as the best, and 
commended by three 
thousand dentists. 


This dentifrice cleans the 
teeth, and also by its germici- 
dal property, in destroying 
the bacteria of the mouth, 
preserves them. At the same 
time healing and hardening 
the gums and sweetening the 
breath, thus really becoming 


Tooth Insurance 


It is “ up in collapsible 
tubes, and sold by the drug- 

gist at25 cts. each. Accept no 

substitution, be careful to get 
the genuine. There is nothing as good as the best. If 
our druggist does not keep it, and will not get it for you 
Xindly send to this office, giving his name and address, an 
we will supply you, postpaid, at the regular price, 25 cts, 
per tube, 

MADE ONLY BY THE 


DENTACURA COMPANY 


7 Alling Street Newark, N. J., U. S. A. 


“ ” Will clean anything 

R Twist of the Wrist aun 

and a Water Bottles, reac. 

n every crevice in the 

WESLEY oddest shaped bottles. It 

BOTTLE cleans Nursing Bottles mag- 

BRUSH icallv. Send l5c stamps or coin 
costing tentee 


for sainple. 
k k 


FLEXIBLE POT SCRAPER 


NEEDED IN EVERY HOUSE 


Good for various uses. Sample, post- 
paid, 18 cents; $1.00 per duzen, express 
prepaid. Indispensable Kitchen Utensil. One agent 
writes: “Sold dozen in 30 minutes.” 
F. E. KOHLER CoO., 1008 East Tuse St., Canton, Ohio 


The Naiad Filter 
New in principle, and — 


science. It abstracts bacteria, 
odors, coloring matter, urea, lead, 
iron—all mineral and organic im- 
purities. 

It admits—no other high-grade 
filter does—of instant and com- 
plete renovation at insignificant 
cost, and without expert service. 
The only germ-proof filter which 
can be relied on to continue germ- 
proof and efficient in ordinary 

household use. You can have one on trial. Responsible 
agents wanted. If you are interested in the subject of Pure 
Water send for booklet K to 


THE NAIAD FILTER CO., Sudbury Bidg., Boston, Mass. 


The Good Health 
Adjustable Waist 


Affords ease, comfort and health. Retains 
symmetry and grace of the nature! 
form. Its use will add years of pleasure 
to a woman’s life. It dispenses with 

the corset. Supports all garments 
without harmful pressure. No stays 
to break. Thousands sold. Satis- 
faction guaranteed. Write for cir- 
cular and prices. Agents Wanted. 


Good Health Pub. Co. 


351 W. Main St. 
Battle Creek, Mich. 
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| 
f ONDERLAND 
4 
| 
| 
=p 
| 


you 
an 
25 cts, 


S.A. 


nything 
ter to 
» reach- 
2 in the 
tles. It 
PS 
or coin 


ntee 
York 
factory 


SE 

@, post- 
express 


agent 
Ohio 


Ith 
ist 
etains 
ature! 
loasure 
with 
rments 
) stays 


Satis- 
for cir- 


GOOD HOUSEKEEPING 


Cabinets 


OF BEAUTIFULLY FINISHED OAK, 


$7.00 


No better hore Investment or gift. 
More to a kitchen than a sideboard to a dining-roorm 


H. C. Esteel, Mansfield, Ohio, writes: 

As we have been away from home we did not see 
Cabinet, but since we have got it installed in the house 
“we do not know how we have got along without it.” 
If every household could see it I do not think they 
would stop one minute in buying; then you have 

our flour bin, knife and fork drawer and a catch-all, 
drawer, a big cupboard for all kinds of things a house- , 
wife uses in cooking, also rolling board, so you see you 
do not have totake a step from table for anything 
when baking a cake. 


Illustrated Catalogue of many styles and sizes r 


Sellers Cabinet Company sie. 55 in. nigh, 48 in. wide 


3 KOKOMO, INDIANA. 26 in. deep, Glass or Panel Doors. 


We manufacture and sell direct, prepaying freight. 
sent free. 


THE NEW THE 


“Dandy-Shiner” ONLY 


(Registered Trade Mark) A HOUSEHOLD 
Nickel-plated and handsome. Light and conven- NECESSITY 
ient. May be hung up flat when not in use. Ask 
any shoe, hardware or house furnishing dealer for 
it. Lf not obtainable, send to us direct, 


Shiner 


Three Lasts (men’s, women’s, 
child’s), Dolishing Cloth, Boltle 
of “Gold Bond” 


“The Great 
Leather Food,” 
manufactured by Triumpha Shoe Polish Co., Inc., Boston, 


AN Mass. It oils and polishes ALL leathers perfectly. A tube of 
R Gold Bond postpaid to any address in United States upon receipt of 25c. 
= | = If in doubt send for booklet and larger pictures, 


THE DANDY-SHINER CO. 


a 53 Quincy St., Springfield, Mass. 


When you write advertisers please mention Goop HovusEKEEPING. 
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GOOD HOUSEKEEPING 


OH, LOOK! 


Makes a quart of dainty, delicious, health- 
ful, nutritious Pudding ; requires no baking, 
no boiling, no eggs, no cornstarch. Get it of grocer or 
send 1oc to-day for 10 tablets to make 10 quarts of des- 
sert and we will mail the charming brochure “ Dainty 


Junkets" FREE. yp. HANSEN’S LABORATORY, 
Box 1243, Little Falls, N. Y. 


When you DECORATE, transform rom old-fashioned rooms 
into artistic modern Cove rooms, easily, = kiv, economically. Our 
Loving is che only satisfactory this purpose. orsed 
by leading Decorators everywhere. For full particulars write, 


HEERWAGEN COVING COMPANY, 


516 Security Building. St. Louis, Mo. 
ANET McKENZIE HILL, the 
e e amous culinary artist, editor of the 


Ladi 
Boston Cooking School Magazine. 


SAVE MONEY “TI find the Junket Tab. 
S$ e ays @ lets unequaled in the 

© production of ice cream, 

By Buying your smooth in texture, fine grained and inexpensive, 
When its merits have become known it is destined to 
Golf, Cycle ee the old-fashioned home methods of mai- 

ng ice cream. 
and rm e mail 10 tablets and the new recipe postpaid for 
Sto 10 cents, or buy from your grocer, ths: , 
CHR. HANSEN’S LABORATOR 

Suitings and Box (243, Little Falls, N.Y. 


Skirtings 


Direct from the Mn’frs, 


INTERVALE MILLS, === Steel Range 


Quinebaug, Conn. : at 34 seonte’ prices. Guaran- 
SEND FOR SAMPLES. logue of Sewing Machines 
and Bu Harness in 
Agents Wanted. colors. 1000 things you want. 
Reference this paper. Address 
Hapgood Manufacturing Co., 
Box 416 Alton Ill. 
The only manufacturing com- 
pany in their line selling direct to 
the consumer. 


4A for IO cts. 


your name, address and 10 cts at once, and 
we iit'send you 7-ine Hemnatitohed 
ies, all different desi; ; also our new illustrated 
catalog of and Mand- 
kerchiefs. All for 10 cents. 


THE ACME OF PERFECTION €. 8. DAVISSON & CO., 391 Broadway, N.Y. Dept. 52. 
me. Marie’s ‘BEAUTY CREAM” 
feeds the tissues and muscles and 
will assure you a lovely Comotenion 
and youthful contour. Priee $1, 
per jar. Full directions for facial 
Tnassage accompany each order. 
For large pores and flabbiness my 
celebrated is phenom- 
enal. Price 2 r package. 
MME. F. Mn RIE, Specialist 
(11 to 5 daily, Fridays excepted) 


-Crysials 
pee FOR THE OPEN FIRE 


; ej] and lasting colors. 
t 


for the 


lined with soft, white wool fleece. 
Worn in rubber boots absorbs 
By dealers Soldinallsizes 
dealers or sent by mail, < ave 
2c. pair. Park er pays post- 4 Conn. 
age. Catalog free, J. H. PARKER, Dept. 59, 103 Bedford St., Boston, < - H 
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GOOD HOUSEKEEPING 


The Gorham Co. 


desires to call attention to the 


GORHAM 
SILVER 
POLISH 


IN CAKE FORM 


A novel preparation designed 
for the perfect polishing and 
cleaning of silverware. It gives 
the maximum of effect with the 
minimum of effort, is guaran- 
teed to contain no harmful 
ingredient and to be the most 
economical polish on the market 
Price 25 cents a package 


If unobtainable at your jewelers’, send 25 cents 
in stamps for a sample package to 


The Gorham Co. 


Broadway & 19th Street, New York 


2 All the Wheat that’s 
Fit to Eat 
in Goes into 
FRANKLIN MILLS 
FLOUR. 
There is a of the wheat which is not fit to eat and 
this part—the outer, woody covering of the berry—goes 
into most so-called “‘whole wheat” flours. There is apart 
of the wheat, however, lying between the outer covering 
and the starchy interior which contains the gluten—the 
nerve, brain, bone and muscle nourishing portions of 
the grain. Inthe milling of white flour this, the best part 
of the wheat, is discarded because it is of a brownish color 
A FINE FLOUR OF THE ENTIRE WHEAT 
except the woody, indigestible outer covering is the onl: 
entire wheat flour which contains all of the nutrimen 
of the grain without the flinty hull. 

From it is made golden brown bread and pastry of 
that rich, nutty flavor imparted by the glutinous por- 
tion of the wheat. Leading grocers everywhere sell it 
in — ackages containing from 6 Ibs, to full bar- 
rels of 196 Ibs. It is manufactured only by 
THE FRANKLIN MILLS CO., LOCKPORT, N. Y. 

WRITE FOR FREE BOOKLET. 


No Money in Advance 


for this lovely 


Parisian Creation 
Delivered free of charge. 

No. 10—Designed by Mme, 
Poyanne of Paris; made of fine 
quality black velvet over 
3ply frame. Draping of 
black velvet over 
crown and brim, Two 
large genuine black Ostrich plumes, fastened with hand- 
some gilt buckle on crown; hat worn slightly drooping over 
face, Price only $1.95. Delivered safely packed in a patent 
metal bound box, express charges paid by us. You run 
no risk whatever; we send the hat to your nearest express 
office; examine it, try it on and if it isn’t worth at least 
$5.00 return it at our expense. If you like it pay the express 
agent $1.95 and keep the hat; all we ask in return for this 
great bargain is that you recommend us to your friends. 
Write for free catalog of Millinery, Cloaks, Furs, etc. 


Chicago Mail Order & Millinery Co., 
IN OUR NEW BUILDING, éteeone 


ASK YOUR DEALER FOR 


The Munsing 
Underwear 


“The best made, best fitting, 
most comfortable, 
durable and satisfac- 
tory underwear at 
popular prices that mod- 
ern machinery and 
skilled labor can produce.” 
Ladies’ Suits, $1.00 to $3.50 


Men's Suits, $1.50 to $5.00 
Children’s Suits, 75c to $2.00 


N. W. Corner State and Monroe, = 


There is no other high 
rade underwear so 
nexpensive and there 

is no other low priced 
underwear so good. 


For complete information as to styles, 
sizes, fabrics and prices, address, 
The N. W. Knitting Co., 
267 Lyndale Ave. N., 
MINNEAPOLIS, MINN. 


When you write advertisers please mention Goop HouseKEEPinG. 
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GOOD HOUSEKEEPING 
BABY’S CHRISTMAS GIFT 


35 . GLASCOCK’S COMBINED 
Baby Jumper ond 
Colds are serious things. 
They lead to worse things. : Rocking Chair 
A cold is the seed of consump- Combines a Bed, Jumper, 


tion. Croup is a cold’s half- Rocking Chair and 
brother—it is generally caused ; High Chair. It’s 


by cold, and many a little life hanni. 
has been snuffed out by it because a for baby - d 
the proper remedy was not at hand. 


Dr Hookers 
Cough/Croup 
Syrup Bron. 


Box 36, Muncie, Ind. 


gives relief at once. It has saved 

thousands of lives. Every mother 

should see that it is always in the . \ ST OCKINGS 

house. Don’t wait till you need Mi" ; for Women Boys and Girlg 
\ 


it—that may be too late. Con- 
tains no opium—absolutely safe— Something N Something Goel 


endorsed by physicians for 50 
years, Made only by Charles 
B. Kingsley, Northampton, best yarn, bes best non a 

wi 
Mass than ott other good on ap 


proval oh receipt of price where not ke 
dealers, Write for circular. “ey 


Stores THE FAY STOCKING COMPANY, 26T St., Elyria, Ohio 


$/950 Excel Steel Range 


inches. Made of cold rolled heavy steel, 
asbestos lined throughout, nickel 
reelained reservoir, 


CARPETED for inings, duplex grate. 


We take this method of introducing Write for catalog of evcks end heater 
our new, healthful and serviceable T FACTORY 


Attractive and artistic patterns, 
woven through, and in all colors and 
sizes. Easily kept clean and guaran- 
teed to outwear higher-priced carpets. Sent prepaid to 
any point east of Rocky Mouatains. 


“Money-back” guarantee. Send for Catalogue, free. 


HYGIENE RUG CO. 


607, O., Bourse Building, Philadelphia, Pa. N 4 Don’t tie the top of your 
and preserve jars in 
eold fashioned way. Seal 


WHEEL CHAIRS 
ALL KINDS 
For Invalids and Cripples. tas 


Built on new an | methods at mod ¥ ee 

prices. Full phe Faye on application. sefulin adozen other 

ways about the house. 

Full directions with 
each pound cake. 

Sold everywhere, Made by 


STANDARD OIL CO. 


Every known position a comfort. Write us res Free Tit 
jogue. Mention this magazine. 


STEVENS CHAIR CO, Street 


When you write advertisers please mention Goop HovusEKEEPING. 
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GOOD HOUSEKEEPING 


I am sending you a photo- 

graph of our son, Hamblen 
= Cowley Eaton. At birth he 
"| weighed g pounds; at four j 
” weeks 6 3-4, and we feared and J 


the use of Mellin’s Food, and 
"now every one says ‘‘a typi-/ 
cal Mellin’s Food baby.”” We} 
are confident Mellin’s Food) 
| saved his life. 
MRS. FRED C. EATON, 
Warren, Pa. 


A Sample of Mellin’s Food Sent Free 


{Hamblen Cowley Eaton 
Warren, Pennsylvania. | 


| MELLIN’S FOOD CO., Boston, Mass. 


These corsets embody every practical feature of the finest corsets 
made—are light—flexible — shape-retaining — correct in form— 
stylish and comfortable. The H. & C. conforms to every shape, 
fits the form snugly, and will never lose their tension. Satisfac- 
tion guaranteed. Latest styles—straight front—bias gore. 

Stainless eyelets, non-rusting. Steels won’t cut through—all the 
good points of others, and our OWN point, the unbreakable spiral 
spring side steels, the best of all. 

Prices, $1.00, $1.50, $2.00, $3.00 
Ask your dealer. If he hasn’t them, send to us. Sent 


postpaid upon receipt of price. Catalogue and sample 
braided Wire Steel free. 


This corset has a distinct feature—it 
cannot break, as other corsets do, over the 


hips. Because it is the omly corset made | DOWNER-HAWES & CO., ‘‘Incorporated’’ 


with spiral or braided tempered wire steels. 
See illustration. 32 different styles. 32 Norman St., Bridgeport, Conn. 


Send li 
for booklet and price list. J. V. Farwell Co., Chicago, Sole Wholesale Western Agents 


When you write advertisers please mention Goop Hovssxegring. 
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GOOD HOUSEKEEPING 


Comfort 


Every requirement of comfort—every 
requisite of healthful beauty—is sup- 
plied by FERRIS’ GOOD SENSE 
CORSET WAISTS. They are made 
in summer net as shown in illustration, 
also in soft, lightweight material. If 
you want to realize the perfection of 
comfort, combined with the satisfac- 
tion of knowing you look as well as 
you feel, try a 


Ferris 


Good Sense 
CORSET WAIST 


Made in shapes to suit every form and 
size. Sold by leading dealers every- 
where. Be sure you get the genuine 
with the name sewed onin red. The 
Ferris Book sent free. 
THE FERRIS BROS. COMPANY, 
341 Broadway, New York. 


Do You Drink Coffee? 


The “Marion Harland’ Coffee Pot 


Is_ scientifically con. 
structed, and is recom. 
mended by the highest 
medical authorities ag 
the world’s greatestand 
best Coffee-maker, 

\ constructed as to aid dj. 

’ stion, as the 

not boiled. 

It will save 40 per 
cent. of ground Coffee, 
and will’ prepare the 
beverage ina minute, 

It is so simple a child 
can use it. It con 
denses all vapor, and 
allows no aroma to 
escape. It makes the 

Coffee bright clear 
mT without eggs or any- 

FULTER thin 

Plated, and they re the 

handsomest and best 

that can be purchased 
at any price. 

If your dealer cannot supply you, the manufacturers will 

send any size you may select, delivered free by express to 

any address east of the Mississippi (and 50 cents additional 
elsewhere) at following special prices for full nickel-p/lated 

Pots, satisfaction guaranteed : . a 
mak mart, 4 $1.25 To make 2 quarts, 8 cups, $1.55 

Pema fe 12 caps, $1.80 To make 4 quarts, 16 cups, $2.00 


Marion Harland writes: ‘In my opinion it has no equal.” 
Address the Manufacturers, 


SILVER & CO., 312 Hewes St., Brooklyn, N. Y. 


COFFCE mmrusion 


Star Asbevtoy 
Dining Table Pads 


The Pads are made of Asbestos and covered with heavy 
cotton flannel, for tables any size or shape. Also made 
sections for extended tables; all made to fold, and casily 
handled. Platter and Doily Mats, all sizes and shapes. 
Protect your tables from damage by hot dishes by using 
STAR ASBESTOS PADS. 


Descriptive booklet and prices sent on application. 


L.W. KERNEY 
603 W. 6st Place 2 Chicago, Illinois 


When you write advertisers please mention Goon HouseKeePInc. 
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GOOD HOUSEKEEPING 


> 


Utilize “left-overs’ 


maker. ‘So eS Save food, money and time by using in your 
aS to aid di. : 
the Cotte kitchen 


. Sargent’s Gem 
Food Chopper 


a modern utensil that chops everything quickly and 

* quietly, and has self-sharpening steel 

cutters that cannot break. All hard- 

* ware and house-furnishing dealers sell 

it. Gem Chopper Cook Book with 

two hundred recipes free on request. 

i SARGENT & COMPANY 
cups, $1.55 


cups, $2.00 a! L&oNARD STREET, New York 
no equal,” ~ 


n, N.Y, 


ary 


SET THE PACE.2 2 


The difference between a UNIFORMLY warm 
home and an ERRATICALLY warm home is the 
difference between the 


MAGEE HEATERS 


and others, When you 
want a heater why not 
get the best? 
Magee Sets 
the Pace— 
there are any number of 
followers. But you want . 
the Pace-Maker—it'sahead. And 


it's ahead because it is first in the Af oe 

appreciation of the American home 

makers. UA) 
Fifty Years the Leader. a 


vith heavy aa = ) Sold by leading dealers wherever warm homes and economy 
are essential, Circular free. 
nd shapes. lh MaGee Furnace Co., Makers of Magee Heaters and 


; by using i — Ranges, 32-38 Union Street, Boston, Mass, 


mn. “Highest Award, Gold Medal, Paris Exposition.” 


, Mlinois 


When you write advertisers please mention Goop HousEKEEPING. 
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GOOD HOUSEKEEPING 


THE TABLE 
by 
SARAH TYSON RORER 


Inside the covers of this beautiful 
book will be found the last word on the proper 


i h . 
A Perfect Shoe Polish in Paste Form and 


found of most welcome assistance to the house- a Complete Shoe Polishing Outfit for 25¢. 


keeper. 


<s With Shushine you are independent of bootblacks when trave 
ee on request for 4c postage to any at home. mee d to fa he quick + polish. One appheation a week, San 
a occasional rubbing with polisher, is all that is required. 


all of Never hardens, eracks or forms 
st on ‘uar a! 

R. Wallace & Sons Mfg. Co. ee 
hushine is a Perfect Ladies’ Shoe Polish. Does not 

Dept. 0 WALLINGFORD, CONN. Smut or Black the Skirts. Don't take something your dealer 
thinks is just as good, for we will send it by mail for 25c. Send for our 

The R. W. & S, stamp on solid silver is an CO-OPERATIVE CLUB PLAN. Forall, men, women, and the boys and 

assurance of excellence. girls. An easy way to make money. 


OSMIC CHEMICAL CO., Dept. S, Brockton, Mass. 


YOU ARE BUYING A 
MUSIC BOX Nofe- 


that 90% of those sold in this country are REGINAS. 
The demand for them is so great that, as only 
one agent in each town handles REGINAS, the 
other dealers try to sell you inferior instruments 
with the specious arguments of “just as good 
as a REGINA,” etc., etc. They recognize the 
REGINAS as the only standard for comparison 
and they would sell the REGINA if they could. 
The REGINA excels at every point, but you 
must see it to be convinced. Read the guar- 
antee, on the bottom or back of every cabinet. 
The REGINA received the Gold Medal—high- 
est award at the Pan-American. Any REGINA 
will be sent on approval to responsible parties, 
and freight paid where we have no dealers. 


Send for catalogue and complete music list. 
Agents wanted where we are not represented. 


REGINA MUSIC BOX COMPANY, 


10 East 22d St., New York City, or 257 Wabash Ave., Chicago. 
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GOOD HOUSEKEEPING 


FOR CHRISTMAS GIFTS 


THE PERRY PICTURES 
ONLY A PENNY 


Gold Medal, Paris Exposition. Send at once. Do not wait for the December rush. 
THE WORLD’S GREAT PAINTINGS 


For 25 cents ' For $1.00 

25 Art Subjects, Our beautiful 1902 Christmas Set, No. 
or 25 Madonnas, 1, 12) Pictures, no two alike. Or 
or 25 On Life of Christ, Christmas Set No. 2, 1:20 Pictures 
or 25 Landscapes, all inthe New Boston Edition. No two 
or 25 Dogs, Kittens, and Horses, alike. Or 120 Perry Pictures, your 
or 25 Famous Men, own choice from 2000 subjects. 
or 25 Authors and Poets, 
or 25 For Children, For $1.50 
or 13 Pictures in Colors, The Perry Magazine one year 


or 5 Extra size (10x 12) 


or A Beautiful Art Booklet, (monthly except July and August), and 


any 100 Perry Pictures, regular size, 
or Art Booklet—Madonnas. This is for new subscribers only. 
For $5.00 
For 50 cents If you wish to make an elegant pres- 
A double set of any in first column, ent send $5.00 for 125 Extra Size Perry 
rm and or 11 Perry Pictures, extra size. Pictures, 10x12 and 11x14. 


Or these pictures, 5 1-2 by 8, may be ordered assorted as desired at 


One Cent Each 120 for $1.00 


for 25c. 


| traveling or 
& week, with 


yt (The one cent pictures are four to six times the Send two two-cent stamps for New Catalog and 1000 miniature illustrations, 
Does not size of this picture.) Beware of inferior imitations. 
your dealer 
the boyeiand THE PERRY PICTURES COMPANY 
= 146 Fifth Avenue, New York Tremont Temple, Boston Box 547, Malden, Mass. 


NATURE 
e 
AS. Man has not yet succeeded 
in his attempt to paint the 

ily lily or perfume therose, The 
h 2 3 white fiour miller has, however. 
e \ attempted to improve upon the 
ts ‘ ‘ Whole Wheatas a food and failed 
a because he has taken a part away 
from a perfect whole. 
1e 4 
d. 
r- 
t. WHOLE 
1- 
A is the wheat, the whole wheat, and nothing but the wheat. It is a Naturally Organized Food, that is, con- 
S, tains all the properties in correct proportion necessary to nourish every elementof the human body. Soft 

cooked” cereals are swallowed with little or no mastication and, therefore, the teeth are robbed of their 
S. necessary —NATURAL—exercise, causing weakness and decay. Shredded Whole Wheat Biscuit being 

crisp, compels vigorous mastication and induces the NATURAL flow of saliva which is necessary for 
st. NATURAL digestion. Shredded Whole Wheat Biscuit builds Strong Bodies and Sound Teeth, 
d. makes possible the Natural Condition of Health. ; 

Sold by all grocers. Send for ‘‘The Vital Question” Cook Book (free.) Address 

Y, The Natural Food Co.. Nisgara Falls, N.Y. 
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GOOD HOUSEKEEPING 


A Corset That Cannot 
Break at the Waist. 


It matters not what the style of a corset is, or what it is made of, if it breaks 
at the waist line it is rendered uncomfortable and useless. 


The Cresco Corset 


is disconnected at the waist line, and has elastic gores at each side, so it cannot 


break at the waist. 
in or rest in. 
the waist, it is the Cheapest Corset a Lady can buy. 


Suitable for any day and all the day. Good to work in, walk 
It is shapely, comfortable and durable, and as it cannot break at 


Where the Cresco is not kept by dealers it will be sent postpaid for $f. Drab or 
White, Long, Short or Medium Length. The next time you buy a corset try the Cresco. 


THE MICHIGAN CORSET CO., 


Jackson, Mich. 


The May Skirt Yoke 


WITH 


HOSE SUPPORTER ATTACHED 


A BOON TO THE STOUT WOMAN 
A NECESSITY TO THE WELL GOWNED 


PRICES 


Black or White Satin $2.25 
White Wash Yoke 1.25 


receipt of price. 


On sale at the corset department or sent on 
Give correct waist and hip 


measure taken 12 inches below the waist line. 


Send 50c for a Du Barry Corset Sachet. 


Colors— White, blue, pink and violet, 


The May Yoke Company 


Dep’t K 


Box 442, TOLEDO, OHIO 
Booklet on request 


Mantels at 
Factory Prices 


E sell direct to the Con- 
sumer, thereby saving 
you from 35 to 50 per 

cent on your purchases, 
Our output is enormous 
and we ship to every State 
and every part of the Globe. 
Our designs are the most 
exclusive and exquisite ever 
produced, and we havethem 
at all prices, but always 35 
to S50 per cent less than 
dealers charge, Send 10c, 
in stamps to cover postage 
for our large, handsome 
catalogue (9x12 ins.) show. 
ing fifty elegant designs. 


CENTRAL MANTEL CO. 
912 Pine St. Bt. Louis, Mo. 


TYPHOID FEVER, 
Rheumatism, Dyspepsia 


three of the worst scourges of the 
human race can prevented aad 
cured by the use of Distilled Water. 

person drinking nothing but pure 
water froma 


RALSTON 
WATER STILL 


need never fear typhoid. Learn the 
truth about this subject. 
Write to-day for our FREE booklet entitled “ Plain 
Pacts about the Water Question.”’ It is an eye-opener 
and should be read by every health-seeker. Address 
The A. R. BAILEY MPG. CO., Dept. D.» 4 Cedar St. New York. 
Representatives wanted everywhere; send for terms. 


When you write advertisers please mention Goop HouseKEEPING. 
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GOOD HOUSEKEEPING 


HOW TO FINISH FLOORS. 


There is not so much to learn in finishin 
floors as there is in using the right materi 


Finish && OR: 
Your 
FLOORSH} 


ENAMEL 
COLORS 


amel finish, 
Wears like 
yCement. 
Contains 


Changes Pine to any Haruwood Color 


Oak, Chi , Mahogany, Walnut, Rosewood, etc. 

Use TRAN sPARENT “FLOOR-SHINE” to refinish 
Hardwood Floors, Linoleums and Furniture. For Free 
BOOKLET ON FLOORS and card showing colors, also 


list of dealers, write to 
FLOOR-SHINE”’ CO., St. Louis, Mo. 


Kills 
mice 
too 


Bis-Kit 


Packed in boxes. 


The only poison not dangerous to handle. 
Acts quickly, no mixing, no soiling of dishes, no 
trouble. Dropped in rat holes, put in linen closets, 
etc, without soiling anything. Kills every time. Rats 
and mice leavé choicest grain and food for it. Die in 
open air seeking water. 

Why take the risk of mixing poison? 

Aste your druggist. If he hasn’t it, send us 20 cts. for 

one full size box, or 50 cts. for three boxes, postpaid, 

enough to kill all the rats you will ever have. 
THE RAT BISCUIT CO., Dept. K, Springfield, Ohio. 
Rats spread diseases among stock and fowls. 


When you write advertisers please mention Goop HousekeepPineG. 
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Not like other shoes! 
RADCLIFFE SHOES 
look like $5.00 shoes. 
But they cost $2.50— 
that’s all. They wear 
longer than $3.50 shoes 
No wonder dealers 
call them the 
wonder 
shoe.’’ 


Shoes 
for Women 


Cheaper shoes can’t 
be as good. They are not 


as economical in a year’s” 


buying as Radcliffe Shoes. 


Examine fall and winter Radcliffe 
Shoes at your dealer’s, If he should 
not have them send us his name and 

reserving shoes 
hoe Dressing. 


| The Foundation 
of Healthy Homes 


SENT BY MAIL 
10cts Coin or Stam 


all germs, 
SULPHO-NAPTHOL Co, 
Square, Bos 
sk your drugaist for Sulpho-N. 
Toilet Soap. 25 me 


Don’t fail to use CRESOLENE for the distressing and 
often fatal affections for which it is recommended. 
For more than twenty years we have had the most 
conclusive assurances that there is nothing better. 
Cresolene is a boon to ASTHMATICS. 
An interesting descriptive booklet is sent free,which 
gives the highest testimonials as to its value. 
ALL DRUGGISTS. 
VAPO-CRESOLENE CO., 
180 Fulton Street, New York. 
1651 Notre Dame Street, Montreal, Canada. 


When you write advertisers please mention Goop HouseKEEPine. 


LIAIITCRREEDING 


ys 
GOOD HOUSEKEEPING 
J TRADE MARK 
| 
Skin, Dandruff, Sore ’ hroat, Tender 
Feet, etc. Delightful and beneticial 
- in the Bath, refreshing and invigor- 
4 the sick room, kills all foul odo 
CURES WHILE YOU SLEEP 
le 
Scarlet Fever. 
THE RADCLIFFE SHOE 00., 
‘ Dept. ‘8. Boston, Mase. 
> 3 Cc 


GOOD HOUSEKEEPING 


of a violin often obtained an 
instrument which, in a few 
years, was unsatisfactory. By 
our new plan the value is 
guaranteed forever, the violin 
becomes simply an invest- 
ment. It will pay you to 
investigate. Old violins 
taken in exchange. Easy 
payments accepted. 
Old Our large 
tion 
containsover 
Violins genuine 
old violins by the great 
masters. We offer guaran- 
teed old instruments 
(dated 17s50to 
1840) from $20.00 
up. Solo Violins 
from $75.00 up. 
A Certificate of 
Genuineness and 
Guarantee of 
nstrument. Some 
of the treasures of the collection:—Gagliano, $200; Guarnerius, $1200; 
Nicolas, $90; Bergonzi, $1000; Kloz, $100; Franck, $75. Beautiful 
catalog free. 


One thousand to select from by the greatest makers of the 

New Art world, Robert Glier, Bernhard Fritzsch, Heberlein, our Wur- 
Vi li litzer Balsam Fir Violins, and others by great masters—all with 
10lins™ Guarantee of Value, allowing privilege of exchange at any time, 


Hct a victin of the purchaser 


Even in such inexpensive violins as our Conservatory, $3.98; 

Student Hoffman, $6.25; Karl Becker, $10.00; Herman Fiedler, $12.00; 

Vi li Antonius Stradella, $18.00, we offer unexcelled values, Twenty 
1011nS Me thousand to select from, Catalog free. 


We have the agency for the world for these Artist Bows, 
Nurnberger endorsed by alfe —4 violinists, Prices, $16.00 to $75.00. 
sal; Ch B c to $15.00. 
FREE To every violinist or prospective purchaser we will mail free an 


artist-proof copy of the famous picture, “ Stradivarius in His Work- 
shop”; also Art Catalog of Rare Old Violins and Supplies, 


The Rudolph Wurlitzer Co. 


276 E. Fourth St., CINCINNATI, 0. 


TRUSSES, ABDOMINAL SUPPORTERS, ETC. 
2 St. Rochester, N.Y. 
FLAVELL’S, 1005 Spring Garden Street, Philadelphia. Rochester Radiator Co. 27 Furnace 


NAILITZA 


or Paint 
from Wooleny, Silky 
or Carpets 2 # 


It cleans woolen stuffs of every descrip. 
tion, and even delicate silk fabrics may 
be entrusted to it. It removes grease 
from woodwork and renovates painted 
walls and ceilings, It is invaluable to 
; the housekeeper. It makes old clothes 
ae look like new, and takes away the gloss 
which denotes rough usage or long 


Contains No Benzine, Naphtha or Other Dangerous Ingredient wear, Get Nailitza from your druggist. 


NAILITZA COMPANY, 71 Watt St., NEW YORK 


Whea you write advertisers please mention Goop Hovsexeerina. 
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GOOD HOUSEKEEPING 


QUESTION 


As manufacturers of fine hardwood 
floors we have had exceptional oppor- 
tunities for studying their proper treat- 
ment. The result of our nineteen 
ee ears experience is given in our new 
illustrated booklet ‘“The Proper Treat- 
JOHNSON’ ment for Hardwood This 
booklet is free for the asking. We 
rm | PREPARED WAX ay [—_! quote from this booklet as follows: 
wit ee New floors require a coat of paste 
wood filler to fill the grain of the wood, 
and two coats of Johnson’s Prepared 
Wax, polishing each coat well with the 
weighted brush. Floors finished in this 
manner are a ‘Beauty and joy forever.” 
They will not show scratches and heel 
prints, are not slippery, and can be 
easily kept in perfect condition by any 
inexperienced person, 

For new or old pine floors—Fill the 
cracks and nail holes with our crack filler, apply a thin coat of dark oak or mahogany water stain 
then a coat of white shellac, sand lightly with No. o sand paper, and apply two coats of Johnson's 
Prepared Wax, polishing each coat well with a dry cloth or weighted brush. Pine floors finished 
in this manner are a very satisfactory substitute for hardwood floors. 

Old Floors that have been Finished in Shellac or Varnish. 

Clean with Johnson's Restorer. This preparation will remove the stains in and above the 
finish. Allow the floor six or eight hours to dry then apply two coats of Johnson’s Prepared 
Wax, polishing each coat well with the weighted brush. If the floor is in very bad condition it 
may be necessary to remove the old finish. This can be done with our solvent. 

For ball room floors—Use nothing but Johnson's Powdered Wax. Just sprinkle 
lightly over the floor. Feet of dancers immediately put floor in perfect condition. , 


JOHNSON’S 
PREPARED WAX 


is the Standard Floor Polish of the World. Accept no substitute. 
Most Dealers sell it. 


h 


SPECIAL. Send us the name of your paint or drug dealer who does not handle our 
wax and we will send you free of cost one can of Johnson’s Prepared Wax sufficient tofinish 
one small floor. Be sure to write for the booklet mentioned above. 

If interested in hardwood floors ask for catalogue showing new designs. Our floors can 
be easily laid over old floors, by any good carpenter. 


S. C. JOHNSON & SON, Station A, RACINE, WIS. 


* The Hardwood Floor Authorities.” 


When you write advertisers please mention Goop HouseKEEPING. 
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an be 
y any 
Filthe An Ideal Resting Place | 
a me Pneumatic Mattress is as far superior and as much in ad- ae 
‘nished vance of all other mattresses as electric light is superior to 
the old tallow candle. It conforms to every possible posi- | _ 
tion of the human body and rests all parts equally. 
iis ties No disease germs can enter or lodge in or about a Pneumatic Mattress. 
repared m™ it is the only sanitary mattress in existence, needs no turning and never mats } 
ition it down. It has no odor, and never gets musty or damp. Can be made firm 
or soft at will. No springs required. 
prinkle The air sack is protected by best quality ticking, which can be instantly 


removed for washing, and with ordinary care The Pneumatic Mattress should 
last a lifetime. Made in three sizes, one-half, three-fourths and full size. 


Price $20.00 and Up 

including air pump 
and slats. 

Delivered free East 

of Mississippi River. 


tute. 1 Free Trial for Thirty Nights 
If you don’t find it the best mattress you ever slept on, or do not like it 


A for any reason, return it at our expense. 
—— Crib Mattress for Babies—can be cleaned with a sponge. There’s no 


tofinish crying or fretting on Pneumatic Crib Mattresses. Write for our illustrated 
booklet : ** Evolution of the Air Bed,” and catalogue of pneumatic cushions ‘11 
ors can and pillows for the home, the office, the yacht and the house-boat. \\| 


PNEUMATIC MATTRESS & CUSHION CO | | 


& Factory: Reading, Mass. 35 B, Broadway, New York. || 


IS. 
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Brain and 
Muscle 


Tastes Good—Because it IS Good. 
PURE, PALATABLE, NUTRITIOUS. 


Malta-Vita is the Vital, the Life-giving Food, the Invigorator of Brain and 
Body, the peer of all other prepared foods as a Bone and Muscle Builder. 


Malta-Vita is the original and only perfectly cooked, thoroughly malted, flaked 
and toasted whole wheat food. 


No Food Superior to Malta-Vita. 
NEEDS NO COOKING.— ALWAYS READY TO EAT. 


A regular diet of Malta-Vita insures perfect digestion and removes the cause 
and Dyspepsia. 


BEWARE OF IMITATIONS. ASK YOUR GROCER FOR MALTA-VITA. 


Battle Creek, Mich. MALTA-VITA PURE FOOD CO, Toronto, Canada. 
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Showing 
the number of subscribers 
ineach state 


The “Youth's € Companion Map 
_oar 


The Youth’s Companion 


Will give its Readers in the 52 Issues of the 1903 Volume 


6 SERIAL STORIES, each a book in itself, reflecting American lire in 
home, camp and field. 


50 SPECIAL ARTICLES contributed by Famous Men and Women— 
Statesmen, Travellers, Writers and Scientists. 
900 THOUGHTFUL AND TIMELY EDITORIAL ARTICLES on Important 
Public and Domestic Questions. 
250 SHORT STORIES by the Best of Living Story-Writers—Stories of 
: Character, Stories of Achievement, Stories of Humor. 
1 000 SHORT NOTES ON CURRENT EVENTS and Discoveries in the Field 
by of Science and Natural History. 
9 000 BRIGHT AND AMUSING ANECDOTES, Items of Strange and Curi- 
ous Knowledge, Poems and Sketches. = 
Health Articles, Religious Articles, Children’s Page, etc. 


If you i to know more fully how much The fog ao gives In 62 weekly issues send for 
the complete Prospectus of Volume for i903, 


NEW SUBSCRIPTION OFFER. 


Every new subscriber who will mention this publication or cut out this slip and send 


it at once with name and address and $1.75 will receive: 


— All the iseues of The Companion for the remaining weeks Jf a 
of 1902. ao 
—The Thanksgiving, Christmas and New Year’s Double BH 
Numbers. 

— The Companion Calendar for 1903, lithographed in 12 = 


colors and gold. 
And The Companion for the 52 weeks of —a library 
of the best reading for every the PLB 


THE YOUTH COMPA ION, BOSTON, MASS. 


8 lo Daxota| 16049 a 
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GOOD HOUSEKEEPING 


FOR HOME PLAYING 
Billiards, Pool, Balletto, Tenpins, etc.—Use in any room 
SIZES, 5,6,61-2, AND7 FEET. WEIGHT, 30 TO 70 LBs. 
ly improved. Place on dining or library table, or on our folding stand; set away in closet or 
behind door. Rich mahogany frame, with bed of patent laminated wood, steel braced; the only bed 
that will remain perfectly level under all conditions; green broadcloth cover, best rubber and steel 
cushions, regular pockets with pocket covers, 16 finest balls, 4 cues i 40implements gratis. Sent on trial. 


Write for booklet and colored plates free; also for name of your local dealer. 
LDING PARLOR TENNIS TABLE. Send for descriptive Price List 


We make the best F O 


1 ‘ THE E.T. BURROWES COMPANY, 227 Spring Street, Portland, Maine, and New York 
( " Also Manufacturers Burrowes Rustless Insect Screens, Made to Order. 
GOOD wm BECAUSE SF PURE 


Castle’s Cream 
OLIVE OIL 


Tuis Ott has for the past twenty-five years been used by many 
of the most prominent families, clubs and hotels all over the country. 
It is the purest and best Italian oil, and is the product of 
Tuscany, Italy, well known as producing the finest olive oil in the 


world. 
Of the true olive oils that are imported, none can approach 


Castle’s Cream Olive Oil. 
Put up in all sizes in Glass and Tin 


The CASTLE Brands of 


Sardines, Macaroni, Spaghetti and Parmesan Cheese 


are of the finest Italian manufacture and 
should be used by all looking for the best 


CASTLE’S Spanish Queen Olives Are Packed from Selected Fruit 


If CASTLE’S CREAM OLIVE OIL cannot be obtained of your Grocer, write direct to 
W. A. CASTLE, Springfield, Massachusetts 


When you write advertisers please mention Goop HousEkEEPInc. 
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The Publisher's Desk 


The PHELPS PUBLISHING Co 


Springfield, Massachusetts 
New York, 52 Lafayette Place 
Chicago, Marquette Building 
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NOVEMBER, 1902 


$5000 in Cash! 


This, in addition to all other 
compensation, to be divided 
among one hundred and sixty- 
seven of our readers, those 
sending the most subscribers to 
HouSEKEEPING by May 1, 
1903. First prize $1000, second 
prize $750, third prize $500, and 
so on—read the full particulars 
on other pages of this issue. It 
is a tremendous enterprise and 
the opportunity of a lifetime for 
our readers. Now is the time 
to begin, when the new  sub- 
scriber receives the holiday 
numbers and the Year Book 
and Art Calendar “into the 
bargain.” 


A New Artist 


Our readers will agree with 
us when they see the Good 
Housekeeping Year Book and 
Art Calendar for 1903, that we 
are bringing out an artist whose 
studies of child life are notable 
for truthfulness to life, bright- 
ness and charm. The Year 
Book contains twelve calendar 
pages, printed in black and red, 
from drawings by Miss Harriet 
L. Kaucher, a young woman 
whose work is comparatively 
new to the public. Each draw- 
ing portrays a child or children. 
Old subscribers who renew, as 
well as new subscribers who 
send their dollar early, are en- 
titled to the Year Book and Art 
Calendar. 


In Our Year Book 


We have repeated calls for the 
addresses of schools throughout 
Merica in which are taught 
ookery and domestic science; 
¢ have accordingly printed a 


complete directory of such insti- 
tutions in our Year Book and 
Art Calendar, now issued for 
the first time. We have constant 
calls also for addresses of 
women’s exchanges, and have 
placed in the Year Book a com- 
plete directory of thé@se, the 
same being true of a full list of 
books upon cookery and house- 
hold management and the care 
oi children, with prices. Other 
features of the book are the 
latest etiquette of cards and 
invitations, lists of training 
schools for nurses and leading 
schools of music and art, rules 
for household emergencies, a 
directory of patriotic women’s 
societies, etc, etc. 


Why? 

Why send your subscrip- 
tion now—the day you read this 
paragraph—for MHovuse- 
KEEPING for 1903? Because 
you receive a gift of the two 
holiday issues, those for Thanks- 
giving and Christmas; and be- 
cause also our friends who order 


OUR GUARANTEE 


AN INFLEXIBLE CONTRACT BE- 
TWEEN THE PUBLISHER AND 
EACH SUBSCRIBER :::::: 


WE guarantee the reliability of 

every advertisement inserted in 
Good Housekeeping. We mean that 
you shall deal with our advertisers 
in the confidence that you will be 
fairly and squarely treated. If, in 
spite of all our care, some advertise- 
ment should be admitted through 
which any subscriber is imposed up- 
on or dishonestly dealt with, we will 
make good to such subscriber the 
full amount of the loss. The mat- 
ter should be brought to our atten- 
tion within the month the magazine 
is dated that contains the advertise- 
ment. The only condition of this 
contract is that the subscriber shall 
mention, when writing to our adver- 
tisers, that the advertisement was 
seen in Good Housekeeping. 


GOOD HOUSEKEEPING 


immediately are rewarded for 
their promptness with a copy of 
the Good Housekeeping Year 
Book and Art Calendar. This 
book is as artistic and pretty and 
bright as it is useful. Delay will 
mean the loss of the November 
number, as each edition is ex- 
hausted soon after publication, 
and of the Year Book and Art 
Calendar. A particularly bright 
and attractive number of the 
magazine is in preparation for 
December. 

Fifty dollars in cash prizes for 
holiday gift estimates, very 


easily prepared. See Page 363. _ 


Fine illustrations, lots of them 
—brightness and sparkle, from 
cover to cover—sound common- 
sense in the many articles upon 
practical housekeeping: these 
will be leading qualities of the 
December Goop HouSEKEEPING, 
and indeed of each issue to fol- 
low in 1903. 


Fourteen numbers of Goop 
(including the 
special Thanksgiving and Christ- 
mas issues) and the dainty Year 
Book and Art Calendar for 1903, 
all for one dollar to new sub- 
scribers who send the money 
now. This offer holds good 
only through November. Those 
subscribing in December get 
only the December number free. 

The many thousands of fami- 
lies now using gas for fuel in 
the kitchen, in place of coal, will 
find our gas range articles and 
paragraphs of advice invaluable. 
These will appear each month. 

Largely increased attendance 
and interest, as‘well as vastly 
improved quarters, characterize 
the new year of the New Eng- 
land School of Cookery of the 
Good Housekeeping Institute. 
The school is for the aid of all 
our readers, whether they can 
attend personally or not. See 
Page 355. 
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“AND : SILVER~ SMITHS 
“MASS 


ORDER BY MAIL. 


We will send any of these articles, 
prepaid, on receipt of price. 
uy The rings and scarf pins are 
all solid gold, the other articles ¥ 
silver. We are the largest \ 
i dealers in ne. United States in gold and sil- 
ver by mail. The character of our articles is 
much above the average, yet our prices are be- 
low. We prepay all packages and guarantee 
you against loss. We will return your money 
should any article fail to please. . 
14K Scarf Pins, each - 
Sterling Gilded Pin, baroque penal 
Same, without peari 


25 

Ping Pong Scat file and cigar cutter 2.00 

Mother Goose Thimble - + 75 

Needle 


5 diamonds 25.00 7622 Opal 
monds 7473 5 turquoise 2.50 
7257 Princess, diamonds and sap- 
phires 35.00 


When you write advertisers please mention Goop Housekeerinc. 
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DEALERS aye DEALERS 


Every bit of Lifebuoy Soap possesses life=. 
saving qualities, for it is a Sanitary,’ 
Antiseptic, Disinfectant Soap. Its use. 
throughout the household will insure 
perfect sanitary conditions in the home. 
Lifebuoy Soap is made of the purest 
ingredients. It is soap perfection. 


At dealers always Five Cents the cake, or by mail, two cakes Ten Cents 
LEVER BROTHERS LIMITED, NEW YORK OFFICES 
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are never known to strike 
Thats for men you know: 

for Womans labor trouble ceased 
she struck. SAP OLIOy 
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January “Samples 


enumerate in this page all the interesting articles and 

features of the January Goop HouseKeEEpinc would crowd 

it with small type. “Samples” from an unusually large 
and choice assortment are accordingly given. 


. The happy methods of Jacob Abbott, the author of the 
Rollo books, in the training of children, will be described by his 
son, Rev Lyman Abbott, D D. 


Young housewives will find the “Household Economy’’ 
papers by Emily Holt (begun in this issue) of rare value in their 
daily work. By special arrangement with McClure, Phillips & 
Co, we have secured the serial rights in this unusually helpful and . 
bright material, which will be continued through several issues. 


Ellen H. Richards will describe The Evolution of the New 
England Pie. 


* 
a 
3 


An article and illustrations of rare interest will treat of 
Chinese’: women and the Chinese New Year’s. Music in the 
Home will be treated in a new way. 


Other special features will be the favorite cooking recipes of 
Ohio women; the description of an Ohio institution which was 
a pioneer in its way; one of Anne Warner’s famous suppers (for 
the children); information for lovers of cats; a series of drawings 
by Harriet L. Kaucher. 


There will be an odd and beautiful cover design by Edward 
Penfield. Last but not least, we expect to introduce to Goop 
HousEKEEPING readers in January a new friend of peculiar inter- 
est to everybody. Be on the lookout for a surprise. 


A big, splendid number is in store for January. 
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YEAR BOOK ! ART CALENDAR 


An Invaluable Book for Every Woman. ye Contains Many Valuable 
Features Nowhere Else Found for Everyday Reference and for the Library 


THE YEAR BOOK = come A FEW FEATURES 


THE Goop | | Good He Women’s Exchanges, List ‘or 
Book is devoteden- the United States and 

tirely to such subjects as are Canada 

of particular interest to women of Domestic Science, 

both from a Aousekeeping and a | stitutions in which it is 

social standpoint. In this book, ie HD Books upon Cookery a:d 

for the first time, are given Lists | a | a 4 i Domestic Science, Vist. 

of the Organizations of the | Leading Schools of Music end 

women of the United States—- Art, List 

Domestic Science, Literary, «Training Schools for Nurse:, 

lent. Besides these lists, which Invitations, Station. 

are of inestimable value toevery | w. Clubs, G 

there area great manyfe/fsand American Household E co - 

every mother and housewife, | Patriotic Women’s Societics 

every daughter (and, at times, Home Economics 

every member of the family) will Table of Weights and [Mea- 

be glad to have at hand and ey , sures 

in such convenient form. ; Household Emergencies, etc 

SIZE 534x7% INCHES 

THE ART CALENDAR will delight everyone—young or old, of either sex. It includes a 
calendar for each month of the year, with spaces for special memoranda, so one can note in 

advance in its proper place during the year ahead, special anniversaries, coming duties or pleasures. 

This in itself is of great value. The greatest enjoyment will, however, be found in the ‘we/ze 

ages devoted, one each, to the color pictures for the months of the year. These are reproductions, 

in the original colors, from the pen and brush of M/SS HARRIET L. KAUCHER, a young 

artist of growing fame. Each month’s picture shows one or more children in some occupation 

of, or in some connection with, that special time of the year. . 

THE COVER DESIGN, drawn especially for this book, is artistic in thought and execution 
and peculiarly appropriate to a publication of this character. It is printed in ¢wo colors on heavy, 
choice stock. There are eighty pres in the complete book, which includes the twelve color 
pages on heavy plate paper, and sixty-four pages of text on heavy book paper. 

Taken altogether this is a publication of genuine merit and value. The fact that Goop 
HOUSEKEEPING publishes it under its own name is a guarantee to that effect. It is for its 
subscribers only under the following offer: 


GIVEN TO EVERY SUBSCRIBER 


We will send this invaluable book by mail postpaid, together with GoopD HOUSEKEEPING 
one year, on receipt of the regular subscription price of $1.00. You can renew now, whether 
your subscription has expired or not, we receive the book at once, and we. will extend 
your time one ro from date of expiration. New subscribers will receive free the December 
number as well as the book. 


Remit by money order, check, draft, or registered letter. 


THE PHELPS PUBLISHING CO, Publishers 


New York SPRINGFIELD, MASS Chicago, II 


LOON 


; 4 
4 
E 
F 
= 
: 
the, 


JRES 


» List ‘or 
es and 


ce, 
hich it is 
Canad:. 


and 
List 
lusic and 
Nurses, 
Station. 
eneral 
Eco- 
n 
Societics 
nd [Mea- 
cies, etc 
‘ludes a 
mote 
leasures. 
e twelve 
1ctions, 


young 
pation 


ecution 
1 heavy, 
e color 


; for its 


EEPING 
rhether 
extend 
>ember 


GOOD HOUSEKEEPING 


GOOD HOUSEKEEPING 


GOOD HOUSEKEEPING 


Colds are serious things. 

They lead to worse things. 

A cold is the seed of consump- 

tion. Croup is a cold’s half- 
brother—it is generally caused 
by cold, and many a little life 
has been snuffed out by it because 
the proper remedy was not at hand, 


cDriookers 
ough Croup 


gives relief at once. It has saved 
thousands of lives. Every mother 
should see that it is always in the 
house. Don’t wait till you need 
it—that may be too late. Con- 

tains no opium—absolutely safe— 

endorsed by physicians for 50 

years, Made only by Charles 

B. Kingsley, Northampton, 

Mass. 
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The Berkeley Hotel 


Berkeley and Boylston Streets 


BOSTON 
Near Back Bay Stations 


European and American Plans 


MODERN HOTEL, particularly 
adapted to transient guests. I asy 
of access to all parts of the city and 
suburbs. Electric cars pass the door. 
Cuisine unexcelled. 
Peculiarly Attractive to Ladies Travelling Alone 
JOHN A. SHERLOCK 


The May Skirt Yoke 


WITH 
HOSE SUPPORTER ATTACHED 


A BOON TO THE STOUT WOMAN 
A NECESSITY TO THE WELL GOWNED 


PRICES 
Black or White Satin $2.25 


White Wash Yoke 1.25 


On sale at the corset department or sent on 
receipt of price. Give correct waist and hip 
measure taken 12 inches below the waist line. 
Send 50c for a Du Barry Corset Sachet. 

Colors— White, blue, pink and violet, 


Ihe May Yoke Company 


Dep’t K Box 442, TOLEDO, OHil0 
Booklet on request 


When you write advertisers please mention Goep Housgexegrina. 
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The MOST TALKED OF 
STORY OF THE YEAR 


“Perhaps the most beautiful love story ever 
penned. A great novel, admirably conceived, 
finely yet realistically written, splendid in its 
dramatic simplicity.” —BRrooktyn Eac 

“Tt will be the best selling book of the year.” 
—Cuicaco TRIBUNE. 


“ Whoever the author, ‘Mary Adams,’ may be, she has a | “ The tenderness and rae id and beauty of this story’ would 
os: command for it a wide circle of readers, even if it were not so 

dai ty and original touch.” RECORD-HERALD, CHICAGO. happily 
“ So clever that it piques curiosity as to its anonymous “A gem of fiction.” —TIMES-DEMOCRAT, NEW ORLEANS, 
LEADER, “ Creating a literary sensation.”-—BOSTON ADVERTISER, 


CONFESSIONS OF A WIFE. By Mary Apams, 12mo, 377 pages, illustrated by Granville Smith, Price, $1.50 


“It is a little masterpiece.’’—Star, Kansas City. 


Aladdin O’Brien 


By Gouverneur Morris, author of ‘‘ Tom Beauling”’ 
ALADDIN O'BRIEN is the lovable, rollicking hero of Mr. 
Morris’s latest romance. Humor and pathos play hide-an’-seek 
through the pages of this charming love-story with its quaint 
characters and strong, well-conceived situations. It the old 
story of two men in love with the same girl, but it is told in the 
delightfully original style that is distinctive of this promising 
young writer. 
‘The climax occurs during a famous battle of the Civil War— 
an intense, moving and highly novel situation—and a good, old- 
fashioned ending follows the storm and stress of a story of 
decided human interest. 12mo, 300 pages, $1.25. : 
“Tt is a book to be unreservedly commended.” —TIMES, LOUISVILLE. GOUVERNEUR MORRIS 


~ 


THE HIT 


of One of the best selling books in the United States 


Mrs. Wiggs of the Cabbage Patch 


By Alice Caldwell Hegan 


This book has sung its catchy melody of homely wit and humor into thousands of hearts. It is 
an intensely human story, full to the brim with the every-day life. It is “the story of a brave Christian 
woman who, under the most discouraging circumstances, still keeps a smiling face toward a confident 
to-morrow.” It has been called “a sure cure for the blues,” and “a gay challenge to pessimists in 
general,” As the critic of Harfer’s Weekly says, ‘‘Miss Alice Caldwell Hegan can safely be hailed 
as a fresh arrival. Her artistic touch, her gift of humor, her sense of the tears of things shining like 
sunshine after rain, are stamped with individuality, and an inimitable talent which should carry her 
far. The po are as fresh and dewy as a spring morning. Mrs. Wiggs and her plucky boys, 
Jimmy and Billy, and the gir s with their geographical names, Asia, Australia and Europena (even the horse was 
christened ‘Cuby’), are a delightful enlargement of the lovable types Mrs. Kate Douglas Wiggin has created in American 
fiction, In fact, Miss Hegan is, in her own way, the Mrs. Wiggin of the South, and I knowof nothing so entirely novel 
and refreshing as her little book since ‘The Birds’ Christmas Carol.’ I, for one, wish success to Miss Hegan and ‘Mrs. 
Wiggs, whose philosophy comes out in passing round the cake : ‘Somehow, I never feel like good things b’long to me 
till I pass °em to somebody else.’” The Congregationalist calls it “a book to be thankful for—pure fun and pathos of the 
happy sort that makes both smiles and tears.” A book which delights every reader—a book which people read and then 
buy more copies of to give away. 


MRS. WIGGS OF THE CABBAGE PATCH. By A.Lice CALDWELL HEGAN. 16mo, 155 pages, $1.00 


Send for Illustrated 


a conor The Century Company, Union Square, New York 


When you write advertisers please mention Goop HousEKEEPING. 
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GOOD HOUSEKEEPING 


$5000 CASH 


To Be Given In Addition To All Other 
Compensation To Those Sendingssss¢ 


THE LARGEST NUMBER OF SUBSCRIPTIONS 
To Good Housekeeping by May 1, 1903 


OOD HOUSEKEEPING is rapidly forging to the front as the foremost 
exponent of all that pertains to the higher and broader life of the 
household. Every line of it breathes earnestness, helpfulness, life, zest. 

No better proof of its popularity can be offered than its rapidly increasing 

) circulation, it being a welcome visitor now in no less than 125,000 homes, We 


4 desire, however, to introduce it into every home, and to this end we have set aside 
1 $5000 with which to pay those who co-operate with us in this tremendous under- 
} taking. This sum will be distributed as outlined on this and the following page 
| among those sending us the largest number of subscriptions to Good Housekeep 
ing at $1.00 per year by May 1, 1903. These prizes, it should be remembered, 
} will be given in addition to the usual premiums or cash commission allowed on 
every subscription, thus making the most liberal compensation ever offered by a 
responsible publication. ‘ 


| $1000 To the person sending the largest number of subscriptions . . . . $1000 
750 To the person sending the second largest number of subscriptions ; - 750 
500 To the person sending the third largest number of subscriptions . . - 500 
300 To the person sending the fourth largest number of subscriptions . ‘ - 
200 To the person sending the fifth largest number of subscriptions . - 200 
100 To the person sending the sixth largest number of subscriptions . . - 100 
50 Each to the two persons sending the next two largest lists of subscriptions . 100 
25 Each to the four persons sending the next four largest lists of subscriptions . 100 
20 Each to the five persons sending the next five largest lists of subscriptions . 100 
15 Each to the ten persons sending the next ten largest lists of subscriptions 150 
10 Each to the twenty persons sending the next twenty largest lists of sdhewigtions 200 
5 Each to the thirty persons sending ‘he next thirty largest lists of subscriptions 150 
2.50 Each to the sixty persons sending the next sixty largest lists of subscriptions 150 


SPECIAL MONTHLY PRIZES 


4 Jf In addition to the above list of Grand Prizes, we also offer the following special prizes to those 
# sending the largest number of subscriptions during the months of December, January, February, | 
March and April :— 


For the largest number of subscriptions each month $100 
For the second largest number of subscriptions each month 50 
For the third largest number of subscriptions each month 25 
For the fourth largest number of subscriptions each month 15 
For the fifth largest number of subscriptions each month 10 


f { Bear in mind that the above prizes will be distributed each month during the progress of the 
} contest, the awards being made on the first of the next month. 
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YOU MAY EARN 
« $1500 ~ 


{ It is thus possible for the person sending the largest number of subscriptions up to May 1, 1903, should 
he also send the largest number of subscriptions each month, to secure a total of $1600 in prizes in 
addition to the regular commission on each subscription. It is likewise possible for others to receive 
a goodly sum should their clubs be among the largest received during the period named. 


ADDITIONAL PRIZES 


{ Wishing to reward every earnest worker, we will forward to all sending five or more subscriptions 
and failing to receive one of the cash prizes, a handsome cloth bound book in addition to the usual 
compensation. Under this offer we will send any book desired not exceeding $1.50 in value. 


CONDITIONS 


The prizes will be given in addition to the premiums or cash commission allowed for every 
club of subscribers. 


Subscription Agencies and those having especial facilities for obtaining subscriptions will not be 
allowed to enter the competition. Our readers will therefore have the field to themselves. 
Canvassers will not be allowed to combine their clubs, as the prizes are offered for the best 
individual effort. 


3. Any person who is a subscriber to Good Housekeeping may enter the contest. Canvassers may 


work wherever they please. When you have finished one neighborhood, you can, if you 
desire, go to another. 


New and old subscriptions will be counted alike. Only paid subscribers, however, will count. No 
name or names of persons to whom the magazine is given by one competing for the prizes 
will be counted. 

The prizes will be awarded shortly after the close of the contest, with the exception of the 
monthly prizes, which will be awarded on the first of each month, and the list of winners, 
giving the number of subscriptions sent by each, will be forwarded to all entered in competition, 


NOW FOR BUSINESS 


‘| It is scarcely necessary to add that now is the most favorable time for getting subscriptions and to 
urge upon all who are desirous of success the importance of going to work at once. Good House- 
keeping appeals with especial force to everyone interested in the higher and broader life of the 
household and you have but to show the magazine to procure a subscription. Its popularity is 
unbounded and the work easy and dignified. Our terms to agents, which are exceedingly liberal, 
together with sample copies and everything necessary to a successful canvass, will be sent free on 
request. Let us hear from all immediately. Anyone may enter the contest, previous experience 
being unnecessary. 


THE PHELPS PUBLISHING CO 


Publishers of GOOD HOUSEKEEPING 
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GOOD HOUSEKEEPING 


Good Housekeeping in 1903 


ON TOTHER SIDE OF THE HOUSE 


( UNIQUE and fascinating series of talks, sketches, poems and stories dealing with 


the relations of the fathers and the sons to the household to open the eyes of the 
“men folks” and give the women and girls pleasure unalloyed. Following are 
some of the writers and in some instances their departments or topics : 


‘“‘ Dater Familias,’’ Fathers and Sons 


One of America’s Captains of Industry, whose original ideas and rugged, terse common sense 
have attracted widespread notice - = special department of 
ani ns” 


Gelett Burgess Kate Masterson 


Edwin L. Sabin 
Nixon Waterman Roy L. McCardell 


The rollicking poet 
John Stuart White, LL D 


Headmaster of the Berkley School for Boys, 
New York 


Julian Ralph Madeline Bridges 
War correspondent, special writer Poet and humorist 
George Ade 
Author of Modern Fables, The Sultan of Sulu, ete 
Edwin Dwight Carolyn Wells 


Gay Kirkham 


OTHER FEATURES AND WRITERS 


Following are a few of the many additional contributors to GooD HoUuUsEKEEPING in 
1903, besides those already mentioned : 


Mrs Paul Laurence Dunbar, Waldon Fawcett, Miss 
Matilda G. Campbell, Miss Helen Louise Johnson, Mrs 
Margaret E. Sangster, Charlotte P. Orr, Mrs Bradley 
Gilman, Ellye Howell Glover, Rev Henry S. Clubb, 


t of the 
Vegetarian Society of America, etc, ete 


A FEW OF OUR ARTISTS 


Frances and Mary Allen, George R. Brill, Miss Margaret 
Johnson, Stanley M. Arthurs, Miss Theona Peck, Clifton 
Johnson, R. K. Ryland, Albert D. Blashfield, Miss Harriet 
L. Kaucher. 


The Zable and Hostess departments will be enlarged and broadened; the Discovery 
paragraphs will increase in range and value; new ideas will be introduced in the department 
for Zhe Children. In fact, there will be a general broadening of departments and features, 
with increased space. 
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GOOD HOUSEKEEPING 


Increase % 
Your Income 


GC" HOUSEKEEPING is rap- 
idly forging to the front as the 
best and most practical journal 
of its kind. Every line of it breathes 
earnestness, helpfulness, life, zest. 
It has subscribers in every state and 
territory in the Union but it is wanted 
in thousands of homes where it is 
as yet unknown. 


BIG PAY 


To introduce it into new homes 
we offer exceptional inducements and 
would like to hear from all who are 
ready to co-operate with us in this 
most praiseworthy undertaking. In 
addition to the usual commissions, 
which are exceedingly liberal, we now 
offer 


$5000in Prizes 


to those sending in the largest num- 
ber of subscriptions by May 1, 1903. 
Full particulars of this announcement 
will be found elsewhere. 

This is a rare opportunity for 
young or old of either sex. The work 
is easy and dignified and the com- 
pensation greater than is paid by any 
magazine published. It requires no 
particular talent or experience, and 
you can work much or little just as 
you please. 


It Will Pay You to Investigate 
A Postal Will Bring Particulary 


The Phelps Publishing Co. 
SPRINGFIELD, MASS. 


52 Lafayette Place 204 Dearborn Street 
New York Chicago, Ill. 


SOMETHING NEW IN COOK BOOKS 


WITH A SAUCEPAN 
OVER THE SEA 


QUAINT AND DELICIOUS RECIPES 
FROM THE KITCHENS OF FOREIGN 
COUNTRIES 


By ADELAIDE KEEN 


VER six hundred recipes of soups, fish, eggs, sauces, 
meats, entrees, vegetables, salads, cakes, fone em 
try, ices, preserves, confections, and hot and co. d 
rinks, as prepared in England, France, Germany, Austria, 
Italy and other European countries. 

In choosing the recipes, care has been taken to include 
only those which require ingredients procurable in Amer- 
ican markets. 

It is fascinating to see what Henry of Navarre, Mai 
Stuart, Louis XV, and Napoleon ate; and the dishes, if 

roperly repared according to the directions given, will 

elight of good cookery. 

Miss Keen also gives hints and secrets to aid the house- 
keeper, together with sample Bills of Fare from many 
nations. 


WITH ILLUSTRATIONS, Cloth, $1.50, Net 
(Postage 12c extra) Send for sample pages 


LITTLE, BROWN & CO., Publishers 
254 Washington Street, Boston, Masry 


Webster’s International Dictionary 


An Ideal 
CHRISTMAS PRESENT 
Useful. Reliable. Attractive. Lasting. 

Various Styles of Binding. 

The New Edition has 25,000 new words. 2364 

pages. 5000 illustrations. 

LET US SEND YOU FREE 
“A Test in Pronunciation” which affords a 
pleasant and instructive evening's cntertain- 
ment. Illustrated pamphlet also free. 
G. & C. Merriam Co., Pubs., Springfield, 


When you write advertisers please mention Goop HovuseKeEpine. 
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GOOD HOUSEKEEPING 


New England School of Cookery 


Miss Katherine A. French, Principal 
Third Year Springfield, Mass. 


NORMAL DEPARTMENT 


For Training Teachers in Cookery, Domestic Science and Household Economics, begins 
January 5. Faculty is composed of noted Educators. Eminent Specialists will deliver a 
course of lectures. 


Very Reasonable Fees in All Departments 


SCHOLARSHIPS MAY BE EARNED 


Graduates are in active demand. A new, useful, highly honored and lucrative profession 
for women. Prospectus for year 1903 on application. 


Address, Secretary New England School of Cookery 
73 Worthington Street Pa Springfield, Mass. 
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LY DIRECT ALL WATER ROUTE 
BETWEEN 


YORK. BOSTON. 


HARLESTON.. SC. 
JACKSONVILLE 


THE CLYDE LINE FLEET 


is composed of handsome, staunch, and fast-going ocean steamships of modern type, lux- 
uriously furnished and richly appointed. Table and cuisine unsurpassed. 
ST. JOHN’S RIVER SERVICE between Jacksonville, 
Sanford, Deland, Fla., and all intermediate stations. 
Full information, reservations for staterooms, tickets, etc., may be had of 


WM. P. OLYDE & ©0., Agents, 
~ ‘THEO. G. EGER, G. M. 19 STATE STREET, NEW YORK. 
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GOOD HOUSEKEEPING 


A Holiday Gift FREE 


The Fairy Plate Calendar for 1903 is one of the choicest gifts which could be 
Offered for the holidays. It is indeed, the most unique and artistic calendar of the year. 

re are four different plates, each lithographic reproductions as above of —— 
— ~ in 12 colors and gold, with the center counter sunk and the boraers 

nd all this beauty emphasized with magnificent heads by Ryland, the 

English portrait painter. Each 9% inches in diameter. We will send calendar free 
to any one who will forward full name and address with ten Oval Fairy Box Fronts 
or ten two-cent stamps. 

We prefer to receive the Fairy Box Fronts and in this way the calendar costs 
nothing. Fairy Soap is the purest, and handiest that money can buy, although its its 
price is but 5 cents. “Fits every hand ; fit for any hand.” 


THE N. K. FAIRBANK COMPANY, Dept. 33, Cuicaco, ILLs. 


When you write advertisers please mention Goon Housexrrpmna 


at,” 


GOOD HOUSEKEEPING 
Contents for DECEMBER 


COLONIAL COOKERY. Illustrated 
A CHRISTMAS PLAY . ; 
CHILD PORTRAITURE. Illustrated 
OUR INDIAN COUSINS, Illustrated 
STAR 
00D FURNITURE. Illustrated 
MOTHER 


HE CRITIC IN THE KITCHEN. lll—The Chemistry of Cookery 


HE CHRISTMAS FELLOWSHIP OF MISS MAB 
N APPEAL TO THE CHRISTMAS STAR : 
BACHELOR’S HOUSEKEEPING. Illustrated 
COBLETS AND TUMBLERS. Illustrated 

THE HIGHER LIFE 


THE DEAREST AGE 

THE TWO ROOMS 

THE CHILDREN. The Christmas Angel at 
Kindergarten. Illustrated. Polite Miss Moore, 


by Charlotte Thompson. The Carews’ Chafing 

Bish Club. Illustrated. The Greedy Griffin 
rtrude E. Heath. Illustrated ° ° 

Illustrated . “ 428 


THE BOY’S ROOM, bad Agnes Warren. 
Illustrated 4 


34 
CLIMBING THE STAIRS, by Aloysius Coll 430 


\ AND STATURE RENEWED, Pater 
ami 


Te CHRISTMAS TREE, by Ella M. 
retschmar 


439 
CH RISTMAS GIFTS FROM RAFFIA 441 


Waldon Fawcett . 385 
Alice E. Allen 390 
E. M. 390 
Ora V. Eddieman 396 
Serina Clarke 397 
Sanda Enos 398 
Guy Kirkham 399 
Cora A. Matson Dolson . 402 
Deshler Welch. 403 
Isabel Gordon Curtis 406 
Alice Crary 410 
Gelett Burgess 411 

416 
Mrs Ella Morris Kretschmar 418 
Jeannette Young i 422 
Elizabeth W. Mainwaring 423 


HELPS FOR HOSTESSES . * 442 
HOUSEHOLD ECONOMY, by Emily Holt 443 


THE TABLE. A Midwinter Feast, by Linda Hull 
Larned. An Dinner. Welsh 


Rabbit Set. A Cooki School 
Dinner. ‘of Illustrated. Sound 
Advice for Gas Range Users. Settin Break- 
et Table. Illustrated. Walnut Wafers. Aunt 


s Dishes, py Marian V. Dorsey. 
Cake, Turen Northend. Mi 


gan Kea Old Tureen. "Illustrated. Fruit 
Ilustrated 
BABY’S FIRST MEAT 
[ Table of Contents concluded on Page ¢6] 


Copyright, 1902 registered) , by The Co. Allrights reserved 


Entered at Stationer’s Hall, Lo 


mdon, Eng 


Entered at the Postoffice at Springfield, Mass, as second-class matter 


TERMS—One dollar per year (12 numbers) 
postpaid, payable in advance; $1.50 per year if not 
paid in advance. Subscriptions may begin or be 
renewed at any time. Single copies 10 cents by 
mail, postpaid, or at news stands, 

RENEWALS—The date opposite your name on 
the printed address slip shows to what time your 
subscription is paid. Thus Decoz means that 
your subscription expires with this (the December) 
number. _ payment is made the date on the 
printed slip, which is your receipt, will be changed 
to take effect with the next issue. 

DISCONTINUANCES—Goop Hovsexeertne is 
continued to responsible subscribers until the pub- 
lishers are notified by letter to discontinue, when 


New York 
52 Lafayette Place 


THE PHELPS PUBLISHING CO 
SPRINGFIELD, MASS 


payment of all arrearages must be made. If 

do not wish the magazine continued for anot 7 
year after the time paid for has expired, please 
notify us. 

CHANGES—Subscribers wishing a change in 
address must send the old as well as the new 
address to which they wish the magazine sent. We 
ask, however, that such requests reach us, when 
possible, by the rsth of the month, so that there 
may be no delay in mailing the next issue. 

ADVERTISING RATES —$150.00 Per page; $75.00 
per half Page; $37.50 per ; less than one- 

quarter page, $1.00 per a line. Ourteen lines to the 
inch, eight inches per column, two columns per page. 
Discounts for contracts on application. 


Chicago 
Marquette Building 
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Rubifoam delights the chil- 
dren. It is a real blessing, 
as its pleasing fragrance and 
delicious flavor make the opera- 
ion of cleaning their teeth a pleasure to them. One fond mother 
writes : “‘ My little daughter has had her teeth thoroughly cleaned 
daily for months with the dentifrice Rubifoam and enjoys 
the operation, too, as she often coaxes to have them cleaned 
two or three times.” 
_ Price, 25 Cents at Druggists. Sample Vial Free 
Address, E. W. HOYT & COMPANY,LOWELL, MASS. 
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A VELASQUEZ BOY 
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